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PREFAGE. 


— 


Cooker, like every other Art, bas 


been moving forward to per fectian by flaw 
ina: and, though the Cooks of the laſt 


Century boaſted of having brought it to the 5 


bigheft Pitch it could bear, yet we find. that 


daily Improvements are ftill making therein 
which muſt be the Caſe of every Art depending 
on Fancy and Tafte : And though there are ſo 
many Books of this Kind already publited, that 


for another, yet. we flatter. ourſelves, that the | 
Readers of this Work will find, from a can- 
n 
| Ie © | 5 | 


one would hardy think there could be Oc 


iv PREFACE 


our Pretenfions to the ' of the Public are 
not il 8 


| The Genera ity of Books of this Kind are fo 
grouped together, without Method or Order, as 
to render them exceedin gly intricate and bewil- 
dering ; and the Receipts written with fo much 
Careleſfaeſs| and Tnaccuracy, as not only to ren- 
der them exceedingly perplexing, but frequently | 
totally unintelligible. In this Work, however, 
We hope, that Per ſpicuity and Regularity will 
be ſet in every Step we bave taken.” * hays | 
droided the whole Bok into ſeparate Parts, and 
| thoſe Parts into Chapters ; fo that our Readers 
N bave "only to look into the Contents, and they will 
there find, at one Fi ie, the whole of that Branch 
of Cookery they may want to confult.” "The Urs 
ty of regularly claſſng tery Thing in a Book of 
this Rind is roo obvious Fo wen r to 
Me Weser eee 4 
taken Po e r a4 or Prejudicial 
| 2 * n a 0 


PREFACE: *. 


to the . Conſtitution, in" any of the Receigts in 
this Book ; and we have not only given, in the 
' butt have alſo, in different Parts of the Nd, 


reminded the Cooks of the fad Conſequences of 


not keeping their Copypers n proper 
ly clan and tomed. ; | 81 


As this Mord à antended for the Uſe of all 


attained a tolerable Knowledge of Cookery, but 
alſo for thoſe who are but young in Experience, 


ve bave occafimally given the mol fimple with 
the moſt ſumptuous Diſhes, and thereby directed 
them bow properly to decorate the Table of ei- | 


ther the Peer or the Mechanic. 


The various Branches of. Paſtry and Confee- 


+ Ranks in general, not.only for thoſe be bave 


rimary, ſuch as making of Pies and Pudding, . | 


Cakes, Cuſlardi, Jams and Creams, Fells, 


Preſerves and Cunſer ves, and all the,other mu 


merous and elegant Articles of that Claſe, as well 


W PREP ACE 
as the Preparation of Pickles and Preſerves, 
and the Art of making Wines and Cordials, are 
treated under diſt inc Heads, and rendered plain, 
eaſy, and familiar, to every capacity. We ſhall 
only add, that neither Labour, Care, nor Ex- 


pence, have been ſpared to make this Wark 
wor thy of the COT of the 2 


ADVERTISEMENT 
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TO THE 


SEVENTH EDITION, 


HE very flattering Preference this Book has 
A received, is an indiſputable Proof of its Ju- 
periority over every one of the Kind; and we are 
. juſtified in this Aſſertion, by the very rapid Sale of 
| the fix former numerous Editions. In order to 
preſerve ſo diſtinguiſhing a Mark of public Ap- 
probation, we added upwards of Two Hundred 
new and elegant receipts in the various Branches 
of Cookery, &c. Sc. to the laſt Edition. The 
fingular Approbation they met with has induced 


us to attempt ſtill further Improvements, and we 


have actordingly ' enriched the preſent Edition, 
which is the Seventh, with ſeveral new and 


ful 
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ADVERTISEMENT. 


ful Receipts, without ba the Work of a 
ſingle Article it before contained; but in order to 
make room for them, we have conſiderably en- 
creaſed the Number of Pages in this Edition, 
We doubt not, but that the attention we have 
paid to the Improvement of this Book, for which 
Purpoſe neither Labour nor Expence have been 
ſpared, will continue to be candidly received by 
the generous and diſcerning Public. 
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INTRODUCTION. 


PO he ety age of the word, oupl ved 
frults and vegetable productions, as they ſue _ 
ceed each other in their peculiar ſeaſons, and 
Nature was their only cook. The ptoduce of the 
earth, trees, and hedges, In thoſe days, ſupylied 
the inhabitants with both food and ſauce ; far the 
ſtudied embelliſhments of art were then totally 
unknown. A. healthful and vigorous. conftitu- 
tion, moderate exerciſe, a wholeſome and odoti- 
ferous. air, and a mind undiſturbed with difap» 
poinzed ambition, or the auxious cares of avarige, 
conſtantly ſupplied them wht that appetite, the 
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days of luxury and refitenient. The decays of 
nature in the expiring periods of life, were the 
only infirmities to which people were then Fable; | 
and though their limbs ſometimes failed to per- 
form their offices, their health and appetite con- 
tinued with them till. life Was no more. In this 
rude, but natural ſtate, the food of mankind is 
ſaid to have continued upwards of two thouſand 
cian were equally een, 3 
It is not eaſy to ſay at what — man ex- 
changed vegetable for animal diet; but certain it 
is, that he no ſooner began to feed on fleſh, fowl, 
and fiſh, than ſeaſonings of ſome kind became 
requiſite, not ently to render (fugh food the more 
pleaſing and palatable, but alſo to help digeſtion 
- prevent putrefaQi8h/ ! Of theſe ſeaſonin 
alt was probably the firff IRGvered; thou 
— inclined to think flat ſavory roots and 
herbs were firſt in uſe. ” Spices} however; fuch af 
Linger, cinnamon, pepper/eloves; and nutmegs, 
dy degrees came into practiee, and the whole art 
of cookery gradually g 8 
Preſent height of perſeRtion”” 4 
Boiling. or ſtewing, ane e 
- mode of dreſſing in the earlier periods of culinary 
invention ; 5 ee or broilitg,' gry... 
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ſoon made us acquainted with. the products of 
other countries ; add rich fruits and ſpices, „ which 
the winds wafted to us from the remoteſt regions 
of. the globe, were ſoon ſought after with 
neſs. and ide. Cookery, r and. 0 


r ow © 


5 


1137000 


Py © © 
. * 
n wid ess 
1 
EMA. W t 
4 . E 8 
2 O33 17 22 
1 
; ' [eros HATE eri 21 nate 
; 5 * „ * : — -4 N " 
þ * 4 23 Fg £1 AN. * 
* 
2 4 
& * * . ”- * - 
„ N ren Bo Deke Gf - 5 be 11 T 
l nne N 481 IF = Th : 4 26 : Ae * 3 
, 1 7 
: P * U 93 . 3 2 4 " 5 19 1 f * 1 * "7 * 7 a 
5 . 2 n 4 
4 T 1 vl $ i, FS, ' 0 L i- : : + 41 424 „ . K 
. ” 1 $ . . wb 
o . l 7 *. 4 8 * 9 4 8 " My 
* Lf 16.3 6 nne 1999 IM VS; 
” 4. { * 4 * — 
= r yrontt:. 3nis! £ 20 16 
? - - - F . , 
too Taft a HANDOUT I 1 nent ids %; 
- 1 4 
, * 4 > 
FSG NG : "7 . £1 Vier 4") 7 5 12 I 
| - — 8 ak - . 2. - * 1. 4 
>, rs 3.47 ty 3D4473 37533 Ui Gf Or? 44 [31 . 2 4 15 
154 '*x ane 2173 3's 3D 2k Ra Hat 2 f "IG 8 


_—_ * 7 
11 LY + 2 3 ” 1 . n 4A 1 * ts 


1 8 Bo * 32 F 2 A. 


"MARKETENG; 7 


THE Read of a lamb is goed, if the eyes | 
and plump; but if they are funk aud wriakled, it is 
If the vein. in the neck of the fore quarter appear 
of a fine blue, it is freſh ; but if it be green or yellow, 
you may be ſure it is ſtale. Is the hind-quarter, if 
their be a faint diſagreeable fmell near the kidney, or 
if the knuckle be very limber, it is not goo, 
| ea. . 

THE fleſh of a cow-calf is whiter than ther of a 
bull, but the fleſh is not fo firm ; che filler of the former 
is generally preferred, on account of the udder z if the 
hcad be the eyes will be plump; bur if ſtale, they - 
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hind legs double, proceed do make your 
muſt he done in manner. Crumble a: 


KN 24 pound of beef r 
the like quantity of butter, {ſhred the 
Jpn or two ln 5 favory, a little 
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Giſh; and ſet it over a lamp — for for — 
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condition to be ſent to the table. Obſerve never to 
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oyſters, chopped ſmall, Half « penn loaf crumbled, 
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* Hite full, 
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hair ſieve, and add to it a tea-ſpoonful of lemon pickle, 
two of browning, à larga ſpoopfuPof walnut catchup, 
a glaſs of white wine, an anchovy, and a lice of lemon. 
Let it boil ten nipures, and thicken ig with butter and 
flour. Lemon and crilp parſley may ſerve as a garniſh. 
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Leg of Beef, 
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and ſprinkle raſpings all over it; put it into the oven, 
and when it be enough, take it out of that diſh, and lay 
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up. Set the diſh over bling water and cover it up 
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Preliminary Hints and Obervations. 


YEFORE you lay. your meat on "the gridiron, 
careful that your fire be very clear. Tur our 
meat 


it be broiling, and have a diſh, 


on a ng-diſh of bot | 
in is faſt as it be ready, and carry it hot and covered 
to table. Obſerve never to baſte any thing on the grid- 
iron, becauſe that may be the means of burning it, and 

and 
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THE beſt beef ſtcaks.are: A cur off a rump, 
ſhould not be more than half an inch in thickneſs. 
| Rub the gridiron with beef ſuet, and let the fire be 
When the gridiron be hot, lay your ſteaks on i 
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let them broil till they to look brown.” Then 
turn them, and when the ' brown, lay them 
1 with a flice. of butter each ſteak, 
and ſprinkle a little pepper them. 
6— EOY mean 
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Put them into a diſh as you thi 
and rub them with barter, "Shes a { | 


Pork. , | 
-- THE fame rules we have laid down for broiling 
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Chickens, 14 Das 5 
your chicken down the back, 
„over. a clear fire, and at a great diſtance. Let 


continue next the fire till it é 
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az piece of butter as big as a walnut, with —— 
and ſalt, and put it into che bellies. Tie them at both 
ends, and pur them on, the gridiron. Or yen may 
ſplit and broil them, having firſt ſeaſoned 

pepper and ſalt. Serve them up with a 
and butter in the diſh. 


Weavers. 

GUT them, r 
clean cloth, and flour them; then 
melted butter in a cup. They are 
as firm as a ſoal ; but you we Pye 
yourlel wich the pwo hu bone i 
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CUT the cod in flices about two 
dry and flour them well. + 9 
rub the gridiron with a piece of chal 


from the fire. Turn them often 


PUT 2 gallor RTE ir” 
on the fire, nich a Mundt of f. Ta 1 Boil it u 
times, and keep ir clean ſcummed. When it is well 
F 
ble, and throw it into« a tub of 
it lie a few minutes, and then cut it into flices 
two inches thick. Throw theſe ine the -boilivg 
brine, and ſet it boil brifkly'a few minumen. Then take 
out the ſlices, take ea ae oro break them, and ly 
thee wn 4 Gee to ra, IA they ae well dried, 
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with a good deal of baſker ſalt. dt n WLAN 
* perfectly covered; then put it on à clear 
diſtance, that it may do For 
2 ne all 
* of capers; melt ſome butter, with 
a little flour, pepper, ſalt, and nutmeg, and half a 


ſpoonful of vinegar. When the trout is done, lay it 
Mary and poer the ſavce over It. 


Ced-ſounds. 
"LAY cham a dow ah in hot . then 
them out, and rub them well with ſalt, and take o 
ſkin and black dirt, when they will look Bie. 
put them into water, and give them à boi 
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claws. Baſte them with butter, and 
| with melted butter in a boat. 
| | Mackerel. 
e Fir them down 
the back, and ſeaſon them with pepper and ſalt, ſome - 
„ and fennel chopped very fine. Flour 
them, and fry them of a fine light brown, and put them 
91 x diſh'and Rainer Let your ſauce be fennel and 
hog ben ne them with parſley, 
Fou Chooſe to broil your mackerel while; wall 
| them clean, cut off their heads, and pull out their Toes 
| dat che neek end. Boil their roes in a little . 
REN beat up the yo d an 
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fine, « little falt and 
bread. Mix : theſe | 


CUT your freſh ſalmon into thick n and! then 
Bene chew ad broil them. Lay them in your diſh, 
abc ˖ a arent bc." 


Fels. 


HAVING ſkinned, gutted, and wid; 
dry them with a cloth, n 
an egg. Strew crumbs of bre ad over them, ſome 
ſage and parſley, and ſeaſon them with pepper 
Bebe ham wail wi bans, and broil them on 
iron. Your ſauce muſt be parſley and butter. 
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| HAVING gutted and waſhed your fiſh, dry 
with a cloth, and rub a little vinegar over 
will contribute to the ſkin whole. 
well with flour, and rub your gridiron 'wi 
Let your gridiron be very hot when you lay your 
| they will ſick to it. Tun | 
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them well with flour, and rub: your 
with ſuet or butter; but it muſt be 
lay your fiſh on it; When you ha 
a little butter over them, and 
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HAVING firſt boiled them, 


K 
} 


5 ; 175 : 


* 


2 
: H - 


64 FRYING 2 


| may poach your eggs, and Jay cem on 3 toalts or toaſt 
| bread criſp, and 2 little boiling water over it. 
Seaſon it with 8 little fa 3 ee 


eggs on it. 
CHAP. vi ' 
FR TIN G. 
Preliminary Hints and O8/ervations. n 


E careful always to | A frying-pan clean, and 

ſee that ir is properly tinned. When you fry any 

of fiſh, firſt dry them in a cloth, and then flour 
them. Pur into your frying pan a plenty of dripping or 
hog's lard, and let it be bailing hot before you put in 
your fiſh. Butter as not ſo good for the 5 as it 
is apt to burn and blacken the. fiſb, and make therm ſoft. 
When you have fried your fiſh, lay them in ' a diſh or 
hair ſirve to drain, before you ſend them up to table. 
When you fry parſley, be ſure to pick ut very cautiouſly, 
waſh it well, dip it into cold water, and throw it im 
of Boiling fat. This will make it very. criſp; and 
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and brown ; then put them into a diſh, and 
fat out of the frying- Take half a 
gravy, half a pint water, and put i 
Add to it a little butter rolled in flour, a li 
and ſalt, and two or three ſhalots chopped 


them up in your pan for two minutes, and pour it over 


the ſteaks. You may garniſh with a little 
horſe-radiſh round your diſh. " 01 
TCL er Neck of Lamb. 4 . 
HAVING cut your lamb into chops, rub both 
ſides of them with the yolk of an egg, and fprinkle 
ſome crumbs of . bread over 225 wick «MF 
parſley, thyme, marjoram, winter ſavory, a, hi 
— K. * very fine. Fry them 13 
butter till they are of a_nice light brown, MT wah 
with fried parſley. x. 
Cr your veal into pieces about the thickneſs of 
half a crown, and as as you pleaſe. Dip them 
in the yolk . og ſtrem over them crumbs 
bread, a few. ſweet herbs, ſome lemon- peel, and à li 
grated nutmeg, and: fry them in freſh butter. While 
they are frying, make a little gravy, and when the meat 
be done, take it out, and lay it in a difh before the 
fire; then ſhake a little flour into the pan, and ſtir it 
round. Put in a little gravy, ſqueeze in a little lemon, 
and pour it over the veal. Make ule of lemon for your 
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little ſalt and nu OE 
into a barter, — 2 
in butter. 


5 THE- turbot muſt be ſmall ; cut it 
were ribbed ;- when it is quite 
in a large frying-pan, with boil 

it. Fry it till it is brown, 

the pan, put into it claret or white wine, 

to cover it, anchovy, ſalt, nutmeg, 

Put in the fiſh, and let it ſtew till 

vwaſted. Then take it out, and put in a pK 
rolled in flour, and a minced lemon. 
mer till of a proper thickneſs; rub a hot 
piece of eſchalot, lay the turbot in a diſh, 
hot ſaace over il. aun 
' HAVING ſkinned. your ſoles in the ſame 
you do eels, except taking off their heads, which 
not be done, rub them over with an egg, and ftrew ver 
them crumbs of bread. Fry them over a briſk fire in 
hog's lard till they be brown, Garniſh with green 

_ pickles,” and ſer ve them up with melted butter. * | 
„ 

DRAW the guts out at the gills, but leave in che 
melt or roe; dry them with a cloth, beat an N rub 
it over them with a feather, and ſtrew crumbs of bread 
over them. Fry them with hog's lard or beef ſuer, anc 
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as ſoftly as you can for a quarter of an 

off the liquor, and put it into the again, 
two ſpoonfuls of catchup, an ounce of truſſſes or 
boiled tender in half a pint of watef, a few mu 
and half Fug of cx, FR IL their 
liquor. n you find your ſauce is proper] 
and very good, put your tench into the pan, 4 
them quite hot; then take them out, lay them in 
diſh, and pour your ſauce over them, 


iſhed with lemon, Carp may be dreſſed in 


manner, as may tench in che. manner 
cribed for carp. | 


m into pi 
and having ſeaſoned them with pepper and ſalt, 
them, and fry them. Let your ſauce be plai 
butter, with the juice of lemon; but be carefu 
them properly before you lay them in the diſh. 
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b, ae! Herring. | 
HAVING ſealed, waſhed, and dried your herrings 
properly, lay them ſeparately on a board, and place 
them at the fire two or three minutes before they, be 
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STEWS AO HASHES. 
Rump of Beef. 


IN order to ſtew a rump of beef properly, you muſt 
firſt half it, and then put it into a large ſauce- 


with two quarts of water, one of red wine, two or 
ice, a figlat, two ſpoonfuls of walnut 
F4. — catchup, 5 
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ton. Boil it up, ſeaſon it with a little chyan 
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, one of lemon | 
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e pepper an le. 
beef, and lay it on a deep diſh, ſkim off the f. 
ſtrain the 


gravy. 
a pint of muſhrooms, and thicken your gravy, p 
it over your beef. Garniſh with 1 lay 


forcemeat balls round it. 


Rump of Beef, or Briſket, PEP] | 
CUT of io wha ets pe RO 
rr why nf fo oe 


meg beat fine, parſley 
herbs, and a little 
, ſpice, and wine, 
earthen pan, oy the wells over 5, a8 ri iy 
night. Then take the beef, and put it into a ſtew-pan, 
with two quarts of good gravy, the wine, Ne. an onion 

fine, ſome carrot, and two or three bay-leaves: 
| You may put in ſome thick raſhers of bacon at the bot- 
rom of your pan. Stew it gently for five hours, if 
it weigh twelve pounds; but if it weigh only eight or nine 
four hours will be ſufficient. Mind, however, 
to keep the ſtew-pan cloſely covered. Then take the 
meat out, and ſtrain he liquor through a fieve. _ Skim 
all the fat off, put it into your ſtew-pan with ſome truffles | 
and morels, artichoke bottoms blanched and cut in — 
ot ſome carrots and turnips cut as for harrico 
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and ſalt to your palate. Then put in the mear j 
Sr in 
beet-root, or f Gppes. 5 

Beef Gobbets, 

CUT any piece of beef, Lr into pi 
about the ſize of à pullet's ng py 
ſtew-pan, Cover them 80 he, let them 
them clean, and when they have ſtewed an 
mace, cloves, and whole pepper, tied 5 
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again, with ſome 
pepper, tied in a bi z chop- 
ped, turnips, and carrots fliced; r 
little white wine, and a bunch of ſweet herbs. it 
ſtew very it be tender; then take out the 
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ing. Add to it a fliced onion; and a little 
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with butter and flour. When it boils, p 
ton ; keep ſhaking it till it be perſect 
ſerve it up in a ſoup diſh. „ een 20. 5 

Another method to haſh mutton is, cut it as thin 
you can, ſtrew a little flour over it, have rea 
gravy, in which have been boiled ſweet herbs, with 
onions, pepper, and ſalt. Put in your meat, and wi 
it a piece of butter rolled in flour, a little ſalt, a 
ſhalot cut fine, and a few capers cut fine, Toſs all to- 


5 Lamb Head. 1 

IN order to ſtew a lamb's head, waſh it and pick it 
very clean. Lay it in water for an hour, take out the 
brains, and with a ſharp knife carefully extract the bones 
and the tongue; but 
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ake half a pint of freſh muſhrooms, 


waſhed, the yolks of ſix eggs chopped, 
ic cockles. 
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a little ſalt. Throw 
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Garniſh your diſhes with lemon, feet breads ewe 
| ' Neats Tongues whole, Wann 


PUT tas 
Met The in pb wh 6 1 it re rs, 

put in again wi int . 
a pint of white wine, a bu of feet le. Hd 
pepper and ſalt, ern 
tied in a muſlin rag; a ſpoonful of cn 
turnips and carrots ſliced, and a piece dai el 
in flour. Let all ſtew together very ſoſtly over a flow 
fire for emo hours, and then take. our the ſpice and feet 
82. ſend * to _ You may, juſt as 
| eave out the turnips 3 
. e ene 


i 12 3&1 


| ne news, = 
. WHEN you A wee c u in this than, ad 


* wich a fie glaſs of red ne, into a toffingg-pan, 
par 2 — —— the' ſame of 
E 

as it in 
, and let it bail three or four — 2 
into a * * 


and 
Ton &xraiſh wich red cabbage, or 


' Farkits or Fre, 2 
WHEN. Jo fire n cockey 4. fowl 
. at the bottom, and 


Put in a 
cur eral and 


in flour, 2 „ 
| of catchup. and a ſufficient quantity of and ſalt 
to ſeaſon it. D 

the ſauce over it, and ſend it to table. 11985 


Turkey Sewed brown, _ 


* BONE your turkey, and fill ic Derr = $ 
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$ in water juſt ſufficient t cover 
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r the fleſh of two igeons, and a 
or dried tongue N 


pick Chop theſe all 
ther, and beat them in a mortar, with the marrow of a 
beef bone, or a nd of the fat from a loin of veal. 
Scaſon it with a pepper and falt, rwo or three blades 
of mace, as ma | 
a great diſtance from. the fire, and ed. Mix all 
theſe well „ and fill your turkey with it. Then 
pre into a little pot that will 51 firſt 


juſt hold if, having 


TAKE two fing chickens//atid half boil them. Then 


take them up in a pewrer diſh, and cut them up, 
rating every Wick one from the 
the breaft bones. If the fowls 


cloves, and half a nutmeg dried at 
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TH 


two, and clean well, Sr ber 
ſtew in two quarts of water or mutton broth, with 2 
bundle of ſweet herbs, a few pe 
cloves, an anchovy, an onion, 
When the giblets feel tender, 4 

thicken it with flour and butter, ay eren coun i 
en 


Mix with them a f 
tity of water, ad Heier Hesel d 
inte Heer and gf n u , ps 1 
_ flour, ud pur ol RY Shake it over 
the fire till it boils, then put in your, and when it 
be thoroughly hot, lay it in our diſh wi Jags found, 
ſtrain the on Agha lay on che 6nions in Lag 
Are eee thy PONY: lets: 
? ns Ducks Steed. {$7 * r E 7 
| rou may lard it or nat, a5 you like, Half roaſt 
Ax, and then pur i into a ſtew-pan, wich A pint or more 
- of good gravy, a ror? Sg Wine, onion 
chopped Fmaſt or lemen-peel, chyan 
and 1alt, Stew it gently, eee Kefer 12 
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HAVING cut, up duck as for eati 
in a tofling-pan, X. good ſhawn 7 


of red wine, * an onion ſliced 2 12 5 
it r lay 7 


vy over it, You may add 


Fi uor, or a little brown 
Zia e 


4 Hares haſbed. 
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10 hath yoo maſt cur ix fol 
ir. you have any 3 rub it ſmall, and 
e ſane qoanti of water, 


RE. n nh four 

e 
2 Shake rheſe all together over a flow fire, till 
hare is thoroughly hot; for it is a bad cuſtom to 
any Kind of haſh boif longer, as it hardens the meat. 
Send your hare to table in à deep diſh; but before you 


ſend it up, EC OPT e. Te. round 


the diſh, | 

Jabel Hire. | . outs Pp 
cur. 8 line pieces, Aa lad en 
and and rhe hi little flips of bacon. Seaſon them, with a. 
per and alt, and put them into an carchen jugs 
5 a blade, or two of mace, an-onion ſtuck with cloves, 
and a bundle of: ſweet herbs. * Cover the 3 
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three hours Will do it. — ir — dith, 
take out the onen and ſwert herbs, and ſend qt t to 


dings you. Mep. omit it, if you pleaſes 
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be brown. Put them into a 
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fry 


diſh with one whole, the reſt cut in 
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with Joves, and a 
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the diſh. Then take them out, and put them on "Y 

diſh you intend to ſeryve them up in. Put the gravy en 
the fire, and having thickened n it with a large piece of 
butter, and ſome flour, boil it a little, and r it over 
your fiſh. You may garniſh them with pickled muſh- 
rooms and ſcraped horſe-radiſh, with a ſprig of ys, 
or a 23 of pickled barberries in their — ' 


Carp flewed white. | ; 


' HAVING ſcaled, gutted, and waſhed your-. carp, 
put them into a ſtew-pan, with two quarts of water, half 
a pint of white wine, a little pepper, ſalt, and whole 
mace, a bunch of ſweet herbs, two onions, and a ftick 
of horſe-radiſh. Cover the pan cloſe, and let it ſtand 
an hour and a half over a ſtove. Put a in of white 
wine into a ſaucepan, with an onjon, two anchovies ch 
ped fine, a quarter of a pound of butter rolled in flour, 
a little lemon- peel, a little good cream, and about 4 
gill of the liquor in which the carp 
ing boiled them a few minutes, add the yolks of two 
eggs, mixed with u little cream, and when it boils, 
fqueeze in the juice of half a lemon. FR "0 
Wen nn | 


Tann « fun e tak, in cit b 


vinegar and ſalt, einne Put it into a 
ttewpan, with e gy hawgs Let it ſtew 


1 a ü e ed a 
ſhells. : the Jobiiers, und pick he ere op ory 

pepper, and the ſhells of the lobſters. 2 

Ull all cheir goodneſs is out 3. then ſtrain off 
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were ſtewed. Hav- 


| be quite tender; then 


havin ARE it A nh, ſtrain it through. a hair fieve 
ovet the WE 8 9 ER cockle, 
e a 
auth ig! 2 Iu en 
2 ERA IS 
alleſt plaice or floun can 5 
a ſiewpan, with a little = Q 


a a the ſauce with banter and flour ; then 


keep 
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HAVING ſkinned and gutted 


your lampreys, t 


| ſon them well with ſalt, pepper, a little lemon- peel ſhred, 


fine, mice, cloves, and nutmeg. Cut 1 — Fin ſlices: 
of butter into the bottom of your ork and having 
rolled your fiſh round a, ſkewer, pu into the pan, 
with half a pint of good OT of white A 
and cyder, the ſame of claret, a bosch of 
winter ſavory, and thyme, and an onion ſliced. Phone 
over a flow fire, and kee ö 
in an an- 
chovy ; thicken the 338 the vel an egg, or 
a little / utter rolled in flour, and having poured It. over. 
the fiſh, ſend them up to table. 1885 
n be ſtewed in the ſame manner. EY a 


 Flounders, Plate, and Toles; - | 


5 three different ſpecies of fiſh may be flew- 
Ain 68 add "the ſame nder. Half fry them in 
n e then take them up, 

1 butter a quart of water, two anchovies, and 
fliced, and boil them lowly a. quarter of an 

bot, bf put you fil in again, with a | 
y. twenty. minutes. Then take out. the 
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 Stewed Oyſters. it. x enn 
' OPEN + Us and put their liquor into 4 
toſſing · pan, with a little beaten” mace, thicken it 
with flour and butter. Boil them three or four minutes; 
and having tpaſted a flice of bread, cut it into three- 
8 8 (or 2 3 Put 

into na good cream; t in 

and Make them round. Obſerye I 14 

— — boil, as that will make them hard, and ſpoil their 
Pour them into a deep plate, or iſh, 
E 2 up. Cockles, N 
di may de beben in the time manner, Bn ns 
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n into A + bub, and 
waſhed thetn out erh Thiele own i quor, put ſome into your 


ſcollop-ſhells, and ſtrew over ; wud . Wn, crutnbs., of 
bread. Lay'a flice of butter on them, more oy- 

ſters, bread. and butter ſucceſſively, cal your ſhell be 
as full as you intend it. Put them into a Putch oven to 
brown, and ſerve e ** . baths 
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- TAKE abou rao gi, e ik cu delt tails, 
wo the bodies, and them into about a pint of 
white wine, with a blade of mace,” Let them New a 
Fee of un hour, che i Hom tgeber . 
tem. Then waſh out the ſaucepan, and put to it the 
ftrained liquor and fails, "Grate ined it a fi . 
add a little ſalt, and a quarter of a 
rolled in flour. —— 
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toaſt round a quartern t brown on both ſides, 

Fur it inte lx pieces, lay lay ets together in the bot- 
i diſh, and C your filh and ſauce over. it. 
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e ſome freſh or dried muſhrooms 
alſo cut ſmall, and two fuls of catchup. Cover it 
cloſe, and ler i few lh ſauce be ds. and thick. 
Then have ready ſame art bottoms quartered, 
and a few pickled muſhre Give the whole a bal 

or two, and when your meat be tender, and your ſauce 
rich, lay che meat into a diſn, and pour che ſauce over 
| it. If you pleaſe, you may add a ſweet-bread cut in ſix 
a palate ſtewed tender, and cut into little pieces, 
tockr-comby and a few: forcemeat balls. Though 


bonch of eclery rr 2 
, ede e 3 all 
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n Die NVidia. 

5 - CLEAN: thein well, and boil them very tenderly z 
cut ſome of them in ſquare, and ſome in. long pieces, 
ang en A ode ina ric cooley,. Put 
butter in your ſtew pan, and melt 1 it; put to 


nnd ano td art x 
oiled them twenty * 
n Feue, and put it and the pa 
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don, a calf's foot boiled, ich parſley and burr, 1s 


Veal. 


| HAVING hall roiſted 4 breaſt of veal, bose je and 


put it into à tofſing "Spa with a quait of yeal gravy, an 
Hands of morels, the ſame quantity of truffles. "Sew 
it till it be tender, and juſt before you thicker rhe 
put in a few oyſters, ſome 
pickled euenmbers, all cur in. ſmall 1qy are pieces, and 
the yolks of four e "83 boiled hard. Cut your "Tweet- 
bread'in pieces, and fry it af a light brown. "Diſh 
our veal, and pour the gravy hot upon it. Lay your 
Free: bread, morels, truffles, and cggs round upon I 
garniſh with "pickled barberries. This id a pro 
ſh ' dinner for cher rop or fide, and ? 7} 
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7 - dh =2 cut a neck . 
them with a rolling - pin, Seaſon — | 


12 7 . up at 25 four 
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butter the payer 24 11 5 e l 
e fire. ee in your = WS 
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When, it be e 
AVV, ſeaſon 1 Tg, 
rcemeat balls: 
ſtewed and root 


pickled muſhrooms, and | 


per, cloves, and mace ; lard them with bacon, i 
Rite a ere and dip them into 2 ara 
e a | 


RR ASTDD 6. 
Kirke bete aeg ee 


mi * out the end of N — pour 
ia and ſend ir up to table. 


Leg of Mutton. 


p TAKE off all the ſkin and fat, and cut { very (hin 
| the right way of the grain; then butter your 
ſhake ſome foyer into it. Slice half a lemon, and 
jon, cut them very ſmall, and add a little 
Rn. nts and «blade of wade Pur theſe 
be arte lacs $EIK, ſtir it a minute or two, 
and then pur in ſix ſpoonfuls of gravy. Have ready an 
anchovy, minced ſmall, and mixed with ſome butter 
nnd flour, Stir it all together for fix minutes, and 
Elie 8 aa 80 
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Boil a fem ſprigs of ch cafe, in water for gurl 
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Ut how ie is wm wes fr ie RI 
changing the water. Put to them ſome good gravy, 


muſhroom catchup or powder, chyan and fl Thicken 
with. a Teeſe flour, Wan boil all Wade | 


" SCRAPE.. one bundred. of * very clean, and 
throw i into cold waters then cut it as far as it is 
green, about an inch long, and take two of 


an 


— 


anion, peeled, and gut ſmall. Pot quarter of 
2 of butter into a ſtewpan, and hen it be melt · 
ed, throw in the above ingredients. Toſs them about, 
Dr Sic nicks lets 
Jah, ſhake-in a little flour, toſs them about, 
in a hal ed vl rn, Ds them ftew till 
v ick 15 


and fey them in a little butter. Then Urain thech in a 
eve, and put them into i ſaucepan ; add: ſix ſpoonfuls 
of gravy, two of white wine; and a bladerof mace. Let 
them ſtew five or fix Minutes; and chen take à piece of 
ene — ſize — a walnut, rolled in flour, a little ſalt 
per. Shake chem to ther whey | ie 
enen rt ** 
To noni * 8» ene "abi ; 
ee, 501 Ki ns 
WASH a wr cabliflower very u al] pick'it 
into 8 , as for picklyrig, * Mas 1 nice brown brown cullis, 
| them eli center, "Seaſon with pepper and falt. 
244 65 them into ti diſi with the üce over them, | 
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maT © Vide Dorne un 6 "ed the thiſtle 
out of the ſhells, fry them a minute with 2 little chop- 
ped parſley, then ſhake over them x little flour, in 
a little cream, "Wo ſalt, 18 and lemon Juice.” 
wed oo 8 "brawn, put good 


gravy inſtzad of 
" Method. 


WHEN the muſſels are well cleaned, ſtew them 
| without water till they open. Take from them the 
ſhells, and fave the liquor. Put into a ſtewpan a bit of 
tter, with a few muſhrooms cho pped, a little parſley, 
a little grated lemon-peel. 855 this a little about, 
f gravy, with pepper and ſalt; thicken 
this with a little flour, boil it up, put in the muſfels 
with a little liquor, and let them be hot. When muſ- 
ſels are ſtewed, throw among them a half crown, or any 
piece of ſilver ; if that be not diſcoloured, the muſlels 


be ith the greateſt „ with taking 
8 e 


opPEN a quart 4 the you can get, 
ſave the 1 and ſtrain Te ape a fine 12 ts 
ur oyſters, in warm water, and ae the . followi 
banks? ; Take two yolks of eggs well beaten, grate in 
half a nurmeg, cut a little lemon-pecT ſmall, a good 
deal of parſley, a ſpoonful of juice of ſpinach, two ũ³ 
ſpoonfuls of cream or milk, and beat it up with flour 
to a thick batter. Have ready ſome butter in à ſtew- 
=o dip your oyſters one by one into the batter, and 
ro e ready crumbs of bread, in which roll them, and 
quick and brown, ſome with the crumbs of 
ſome without. Take them out of the pan. 
| ——_ ſer them before the fire; then have ready a quart 
of. beſos ſhelled.,and {kinned, and fry, them in the 
batter. When. they be enough, take them up, put the 
far out of the pan, ſhake a Hitle flaur all over the 4 
and rub a piece of butter . 


Ae : pr 


Dee eggs beat 
r Stir all 1 01 together, 
rel agl arres w lay the oyſters in thediſh, 


1 over chem. Garnifh with cheſnuu 
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ry. 
in hog's-lard. Have ready a little veal gravy, and 
thicken it with butter and flour. Put in a flice of le- 
mon, a little muſhroom catchup, a tea-1 of le- 
mon pickle, and a little grated n 
of an egg, and mix it with two fj 
Put in your gravy, and k ms, 
it looks white and thick ; 
and 


e white wine. Beat the — of two of dove 
eggs with a little vine, Bearhe yolk of tho or tee 
nutmeg, ſome ſalt, and a piece of butter. Stir it till 
be of a proper thickneſs. n 
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Scl them, and cut them in long flices; thicken 
ſome veal gravy with a bit of butter mixed with flour, 
2 little cream, ſome grated lemon- peel, and nutmeg, 
white pepper, ſalt, and a little (muſhroom "powder and 
liquor. Stew this a little time, put in the ſweet-breads, 
and. ſimmer them, ſhaking the pan. Squeeze in a little 
lemon-Juice.. X | 


a, 
thicken a little good 

and add chyan, ap 
little juice of-lemon. 


PARBOIL one vr two ſweetbreads; ſtew two or 
three palates till very tender; blanch and cut them in 
proce and flice the ſweetbreads. Dip theſe in eggs, 

over therm very fine bread crumbs, ſeaſoned with 


pepper, ſalt, nutmeg, and pounded cloves ; fry and drain 
them ; thicken ſome 


5 FRICASETS. | 
they be of a light brown. Nen be det e Grads, 
and have ready half a pint of veal gravy, with à little 
caper liquor, a ſpoonful of browning, and a few muſh-. 
rooms. Thicken r 
hot into your diſh; then lay on your a S 
er barberries and fried parſley. 


Chickens. 


HAVING ſkinned your chickens, and cut FOR 
into ſmall pieces, waſh them in warm water, and dry 
them very clean with a cloth. Seaſon them wich falc 
and Pepper, and put them into a ſtewpan with a little 
water, a large piece of butter, a bunch of thyme, and 
ſweet marjoram, an onion ftuck with cloves, half a le- 
mon, or a little lemon pickle, a glaſs of wine, an an- 
chovy, and a little mace and nutmeg. Let them ſtew 
till the chickens be tender, and then lay them on your 
diſh, Having thickened your gravy with butter and 
four, ſtrain. it, and then beat up the yolks of three 
eggs, and mix them with a gill of rich cream. Put 
this into your gravy, and ſhake it over the fire, without 
fufferir,g it to boil, Pour this over your chickens 
* ſerve them up. _ 


Pulled Chickens. 


- BOIL fix chickens till they be ne t 
flay them, and pull Tae ty gh ch 
Put it in à ſtewpan, with half a pint of cream made ſcald- 
ing hot, the gravy that ran from the chickens, and a 
few ſpoonfuls of the liquor they were boiled in. To 
this add ſome raw parſley ſhred fine, -and- give the 
whole a toſs or two over the fire; duſt a little flour 
over a piece of butter, and ſhake them up. Chickens 
done 1 way muſt be killed the night yg and a 
little more than half boiled, and pulled in pieces as broad 
as. your finger, and half as long. "You may eee: 
ful of white wine to the above ingredients. - * 
Pigeon. 5 


| cur: yas icons ar hve E f for chickens, 
- and fy hen + Tight brown. Wg 
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eggs, mixed wich a gill of chick cream, and a little 


7 
z 


_ nutmeg grated therein. Take care not to let it boil, 

RR 2" wk 
BOIL your tongues till they be tender,- peel 
them in freſh butter. I 


1 


7 


ſhall 
rr 
a 

„ about half 
in the and. 
again. 
PR RR 

Tripe. 33 


TAKE ſome lean tripe, cut and ſcrape from it all 
the looſe ſtuff}, and cut it into pieces two inches ſquare. 
Cut (how grvers Wann cnrner 5h GE A 

leaſe. Put them into a ſtewpan, wi 
much whiz: wing as will cover hank, M 


pepper, a blade of mace, a bundle herbs, 
and an onion. When it begins to quarter of 
an hour will do it. Then take out and onion, 
and put in a little ſhred , the juice of a lemon, 
half an anchovy cut ſinall, a few fpoonfuls of cream, 
and the yolk of an egg, or a piece of butter. Seaſon 
it to your taſte, and when you diſh it up, garniſh it 
wit lemon | „„ * 43 
4 Artichoke Bottoms. | 
THESE may be fricaſeed either dried or pickled ; 
if dried, you mult lay. them three in warm 
water, ſhifting the water two Then 
have ready a little cream, and butter, 
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artichoke bottoms, morels and truffles, ſome — 


parts as long. Put part 
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to MADE DISHES. 
BONE a wv of tat or l 
of · mutton piece, or a piece of the buttock, 
ſome fat bacon as long as the beef be thick, and 
a quarter of an inch ſquare. Take four blades of 
double that number of claves, a little all-ſpice, and half 
a nutmeg pounded very fine. Chop a handful of 
partes and ſome ſweet herbs of all very fine, 
with pepper. and falt. Roll the bacon in 
rey and then take a large rge larding-p pin, and with it 
thruſt the bacon hen that be done, 
t it in a ſtew-pan, hag a quantity of brown gravy 
fol ficient to cover it. Chop three blades of Sun 2 
fine, and put in ſome freſh muſhrooms or champignons, 
two lazge onions, and a carrot, Having ſtewed it 5 
for ſix hours, take i out, firain off the gravy, and ſkim 
all the fat off. Put your meat and gravy into the pan 
again, and add to it * gill of white wine ; _—— 


not properly ſeaſoned, put to it a little more 
Nes them gently for half an hour, nel 


and a ſpoonful of vinegar. Put the meat in a to 


tornips cut in round D 88 
Baff Oliver. SIT 
e 2 


diſh, =/ pour the ſauce over it, Some put carrots and 
then thicken the ſauce; they then put the meat in, 
abr. a gill of white wine added, tw i genily for 
cr eee | 
as ſquare as you can, and about ten inches long. Cut 
of the yolk an ogg on 
the bacon on it, ad he yolk 


beef, and put 
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106 
with pepper and ſale. - Cut four pickled cacumbers into. 
thin flices, a few, capers, half a walnut, and a little onion _ 


gravy in w 5 

ickled gerk ins 4 — 2 
icken i wich a pice of buro bare, and give it two 
or three boils up. Seaſon it to your palate with falr, 


Pour it over the beef, and garniſh with lemon. 


Bouillie Beef. | 

' PUT the thick end of a briſket of beef io a kettle, 
cover it over with water. Let it. boil faſt 
for ſix hours 
alls. Put in 
n About an hour be- 
rr 
ſoup-diſh, and boil in it, for an hour, turnips and car 
rots cut out in little round or pieces, with. ſame: 
celery, and ſeaſon it to your with ſalt and pepper. 
Serve it up in two diſhes, the beef in one diſh, and the 


ſoup in another, If you chuſe it you may 
of fried bread in your 
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| TAKE u brifker of beef; half a pobnd 
* ſugar, two ounces of bay · falt, and cont "common 
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a ſieve. into a ſtew-pan. 


a 
little lemon-pickle, and | of 
muſhroom catchup. Thicken it wi e | 
rolled in flour, lay your porcupine iſh, pour 

| it hot upon it. Have ready a roll of forcemeat made 
in this manner : Take the crumb of « prey lags, halt 

pound of beef ſuet ſhred fine, the yol four eggs, 


2 


a 
and a few chopped oyſters. Mix theſe 1 
and ſeaſon it to your taſte with chyan Pepper, 


. S it on a veal caul ; ving 
ie up Cloſe like « collard eel, bind it in a cloth, 


if 


S. 
7 


2 


boil it an hour. Being thus furniſhed with your roll 
forcemeat, cut it into four flices, and lay one at each 
end, and the other at the ſides. Have ready your 
ſweetbread cut in ſlices and fried, and lay them round it, 
with a few muſhrooms. When game is not to be had, 
this will ſerve as a grand bottom diſh. 1 
A Grenade of Veal. 


CUT ſome thin ſlices from a fillet of veal, of a 
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TAKR a ſmall filler f, veal, 

you wait, I ben eke the wider, Wl 3x wk 

— 2 2 it — 
it. your 3 

udder in al the middle. Gatnifh with 1 
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HAVING aicely: taktn ont the 
of veal, make a forcemęat in che 
Take the crumb of a penny loaf, half.apqund- 


bacon ſcra an anchovy, or three {| 
nm, lictle *  thyihe, and 


"lian pepper, zand à little nutmeg grated. 
—— together with:an egg and a little cream, and 
forceineat fill up the place from whence the 
— 4 — Then make cuts allround the filler, 
at abouta an inch: diſtauce from each other. Fill ont 
nick -with-ifarcemear n ſccond with ſpinach that has 
den 1 — py ye pwn with moans A 
"> - | with . 
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with che forcemeat, and thus fill up the round the 
fillet. Wrap the caul cloſe round e a 
deep pot, with a pint. of witer. Make a courſe paſte 
te lay over it, in order to prevent the oven giving ita 
diſagretable taſte. As ſoon 28 it be talcen out of the 
oven, ſkim off che fat, and put the gravy into a ſtew- 
pan, with a "of tmuſhroom caxebiup, another of X 
lemon-pickle, five boiled artichoke bottoms cut in 

quarters, two ſpoonfuls of brownin and half an ounce 


of morels and truffles.” Thicken our veins the 
and flour, give it a boil, 25 - into 
A tes on +4 bong En 


„ of e EIN = 
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CUT die ane a ſhoulder of veal — vt 
at one end, then lard the meat with bacon 


and ſeaſon it wich pepper, ſalt, mace, ſweet herbs, 


y, and lemon. peel. Cover it with the ſkin, 
w it with gravy, and when'it be 3 tender enough, 
take ir up. Then take ſurrel, ſome leaves chapped 


ſmall, and ſtew them in ſome butter wick: parſley, onions, 
and muſhrooms. - The herbs being tender, put to them 
ſome of che liquor, ſome fwcerbreads and ſume bitt of 
ham. Let all few together a fittle while'z\ chen life 
the ſkin,/ lay the ftewed herbs over and under, 

again with the ſkin, wet it with melted butter, ſtrew it 
over with crumbs of bread, and ſend it to the gven to 


meat. Three will make a fine ith. 


meat with a fowl or 

off all the Take ng ck hi far and 
bacon, cu it very-fine, ind bear! them. in in a mortar. 
Seaſon it witk an anchovy, ſome + lie lemon- 


Mi cheſc 


peel, a very lietle th and ſome 
up with the yolks of rwo' <ggn, "il 
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all chops ſmall; a few crumbs of bread, fore pepper, 


ſalt, nurmeg, and a little .lemon-peel : mi ir 
the. yolk of an egg. When the lights and liver are 


STUFF ts with 3 «a 24 
to the oven in an earthen diſh, r 
it. Lay butter over it, and dredge it with flour. 
half the liver, and all the lights for half an. hour ; 
r 2 with a 
pint of gravy, a ſpoonful of 2 
pickle, ce in balf a D 


in flour. 
the bottom, and have the 2 
fried of a fine . —— in 2 

pieces of bacon. Set the heart in the Ts a 
te liver and bacon over the minced meat. 


"A Calf 's Heart roaſted. „ -% vip wa 
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in a pint of green 


{fry it all over 
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good 
throw in the 
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CUT che briſket of a breaſt. of veal int Hnle 
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chapter for roaſting, take it up, and careful 
rad exe n 


following mincemeat: mince all the TEE 


1 little veal gravy, enoug 

to moiſten it wi dong ig ey horas the loin.; 
Put in a little pepper 

Thicken it with a little 


fine, the 

2 ſhake or two over the beet} 
and then pull. the ſkin over. RI I 
quite cover it, give it a brown with a hot iron, or put it 
in an oven ſor - fifteen minutes. OT I Ik 


garniſh wich. berberries and lemon, Ti 
_ 72 . AI 
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orange Ot in quarts, ad 
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MADE PISHES, 


the aforeſaid ſpi ce. Strew all oyer your collops, 
roll vid te 1h up, e n tie them to 
4 ſpir; and roaſt them. De reſt of you, Aorcerheat = 
add a raw ogg or two, und rell ches in Baht und oy 
them, Put chern imo your din with you, meat when 
taſted, and make che ſee with ſtrong broth, an an- 
chovy, a (ſhalor, a little" hie wine nd: forpe ſpice, 
Let it ſtew, and thitketi it with' a Piet af butter rolled 
in flour. Pour the ſauce: ud ce e ways rr 
n e bat 1% 24 ＋ 


fo mals Gl Fg 


"CUT out the middle bene fem en ee 
cow-calf, ſo that the meat may lay flat in the tew-pan. 
Cut off the udder, and ſlice it in long pieces, und roll it 
in ſeaſoning of pepper, ſalt, nutmeg, kan fver herbs, 
finely ſhred. Make holes in the | fillet, and tick in 
— ſeaſoned pieces as thick as you can, until the 
whole is ſtuffed in. Then lay butter in the g pan, and 
put in the meat; ſer it on @ gentle ire, ruſhing and 
Making it 6 you have occaſion, Then ſcum the fat 
off,. ane put in an onien fuck” with cloves, a lemon 
; and cut in half, and in the juice. Con- 
tive to ſhake it. If yoile e de ks: ir Sc ir will 
take five hours. One hour before” it be done put in 
z pint of ſtrong gravy. When the meat is juſt * 
enough, ſet on a pint of inuſhrooms, with a little of the 
gravy, and let the meat be again ſcummed-clean'from 
at. Before you uſe the Rquor, thicken it with 
flour and butter, re 


0 e the, Undles, of Der: 


TAKE the kidney of a deer, with n E of the - 
| Hauer 4 Cala dw ach. © ode. vice » falt and nut- 
Firſt fry them, and then ſtew em in ſome 
y till they be render. Squeeze ina little Jefnon ; 
he the its, dn ful? Wers with u firted-oacite ind 
N fat of the veniſon, ſome fat of bacon, grated 
mace, ſage,” and onion « very 

al. it wird the yolk of an egg. 
299% 94004 £741:0 232th 
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s are ſtuffed, with. this. forced\.mmear, tie them to the 
n but firſt lard them wich thyme ang We 
the fricaſce 

28 £7 gh „ 


they, be done, lay Figs a 
wund it. 
ING: eut”the- beſt end of 5 — cnrtons 
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I reads, and put poppe 
» AthoutabyTidekening Wale gravy, 
PUT a ſhoulder of nana eving krſt half boiled 


it, into a toſſing : pan, wich wo quatea af veal gravy, 
| > mages, and; a tea 


and Keep it bot. Put to the..rice; half | 
and a piege af butter rolled, in flour, Then bake is 

well, and boil ĩt a; few minutes. :: Lay: you: rowaon, on. 
the diſh, n Te | 
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i cut à loin ape er e 2 
take off the ſkin, rub them with the yolk of an 
der over them few crumbs of bread, and xs Une 
parſley Spit and roaſt them, and keep baſt- 
nay Big wp tang Hy tn Sr 
the rack tile. When hen they be properly done, put 4 little 
ee 


Fog Mutton the Turkiſh Way. 


| HAVING cix your meat into 9 — E 5 
in VINegar it into a or 1aucepan . 
cloſe eover to * Pur in ant f rice, whole pepper, and 
three or four whole onions. Let all theſe ſtew t 


* ADE 'D;1 :H:E:$,- 


| Leg of Mutton: roaſted with Oyſters. 


A. 2 „ mutton 1 e two or three 

$ EVery part * e 

rn. 5 
id ! | Mutton Chops is difgniſe.c 


"HAVING got what 9 7 of mutton 2 
pleaſe, 1 rub them with falt, nuit qu 
ey. Roll each chop in half a ſheet — 1.1 
well buttered in the 1 4 r 
Boil ſome hog's - lad or dripping in a pan, 
and p 11 it. . Fry them of a fine bromn, 
lay in your diſh, and garniſh” with fried parſley, 
Serve them up with good gravy in a «boat ; but 
be particularly careful, that you do not break. the r, 
nor have any fat in the Uiſh; to e 
eee n EF 
1 Shoulder of Aae en Epigham. . 75c⁰8— 201 
' TAKE « ſhovlder of mutton, and when it be roaſted 
ahnoſt enough, carefully take off the {kin about the” 
thickneſs of x con pes} anal e 
the end. Then ſexfon bott the ſkin" and fhank 
with and ſalt, a little lemon peel cut all, 
a few ſweet herbs and crumbs of this ba 
the ridivon, ri it beof k Hae krown's kind ine whe 
i d Bis ef of Ge ck, and cut it hh a hath, 
. abovt che bigneſs of a ſhilling. "Svc the gravy, and 
put it to it, with a few ſpoonfuls of frong'gravy,' x little 
nutmeg, half an onion cut ſine, a ſmall bundle of herbs, 
a little pepper and ſalt, ſome. kerkins cut very ſmall, a 
few muſhrooms, two or three truffles: « 
fls of vine, and 4 Free odr * 
— A ey, that” it do not bol. Tate bot 
the fwcet herbs, LD ohh 
* it. H HY 174 fv | 3 
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* 14 3 Oxford Fob. 1 DU 1 325; 
cori nn into as thin collops as 
you can, and take out all the fat finews.. . Scone 
Lak Dt pper, and. mace, and, ſtrew a 
L 
be hot, put in all your collops. 

a wooden ſpoon till they | 
add half a pint of gravy, 
thicken it with flour 
or five minutes, e. will *. enough ; bur if 
you let them boil, or have them ready before you want 
them, they will grow hard, Throw fried pieces of bread, 
28 dies, over and round them, and ſerve them vp 


Ladd Med 


| HAVING fkinned the head, lic: it, ad 
the black part of the eyes. Then waſh and clean it well, 
and lay it in warm water till it looks white. Waſh and 
clean the purtenances, take off che and lay them 
in water. Having boiled it half an z mince. very 
ſmall the heart, n pot the rmince- 


meat in a toſſing- with à quart of mutton gravy 
half a lemon, a little catchup, and fine and ſalt. 
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hour; then. diſh them up, and pour the-fauce cet them. 
Garniſh: with ET yang yer into thin ſlicra, and 
notched.. "oO 83 eee 19% ANGOLA 
- ; ot! A Hatite; by way Sow. . nal 37 21 | 
| Cor x large neck of ee e 
put the ſcrag part into a ſtew-pah, with four lar tir 
neee _ 
it gen overs flow fe tl all the goodneſs de . 
— but not boiled to 
the turnips 44 rwe of tht Ge the Body we 
way of rhickeii ic. Cut and e 
- and let it ſtew very flowly till che 
chops be very tender. Cut the other two carrete that 
were boiled into what ſhape you \pſraſe, and put them 
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to this meat two gallons of water, and 4 55 it der 
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marjoram. Put the ſoup over d very flow fire; put in 
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Tome falt, and fome cayeatic Pepper. * * 
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Put 
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Soup de Santi the Engliſh Way. 


e 


11 


mnt TH 
e 10 
10 


f Wb: 


[HUN 


alt 
2 epetlt 2 11215 


. 
+ 


3-64" 
f 
FRE 


FH. 


271 


85 

1 
112 
2. S 8. 


N 


cloves, and two nutmegs, all beat fine. re you 
theſe into the pot, mix them with a little 
put them in but a little while | 
 thiree pbunds of ſugar, a little ſalt, a quart 
IE r of two or three 
You may thicken with fago inſtead of bread, if 
iſe. Pour your porridge into earthen” pans, - 
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' WASH an hundred of muſſels very > pe 
into a ſtew-pan, and cover them cloſe. Let ſtew 
till they open, then pick them out of the ſhells, ſtrain 
the liquor through a fine lawn ſieve to your muſſels, and 
pick out the beard or crab, if any. Take a dozen 
- craw--fiſh, beat them to maſh, with a dozen of almonds 
blanched, and beat fine, Then take a ſmall parſni 
a carrot ſcraped, and cut into thin ſlices, and fry 
brown with a little butter. Then rake two 
any freſh fiſh, and boil them in'a gallon of 
a bundle of ſweet hei bs, alarge onion ſtuck with 
whole black and white , little , a li 
piece of horſe- radiſh, ſa i 

craw-fiſh, and almonds. Let 
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waſted, and then ftrain them through a ſieve. Put the 
ſoup into' a fa put in 3 the muſſels, a 
few muthrooms and truffles cut ſmall; and  waſh- 
ed and cut very ſmall.” Take two French rolls, take 


but the crumb,” fry it brown, cut it into 
and pur it into the ſoup: Boil it altogether for 
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„0 | a quar- 
ter of an hour, with the fried carrot and-parſnip. In 
the mean time, rake the cruſt of fried criſp; 
take half a hundred of the muſſela, a quarter of a pound 
of butter, a ſpobnful of water, fhike im a little flour, 
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PUDDAINGS 195 

A Second Sort of Orange Pudding. | 
rr Ws a mix them with half a 
ind of freſu butter melted, half a pound of white 


dgar, half a pint of cream, a little _ 


liccle nutmeg. Cur the peel of a large Seville orange 
ſo thin that none of the white may a „ beat ir fine 


in 4 mortar till be like a by degres 
mix in the ingredients. "Then lay a paſte all over 
the diſh, pour in the ingredients, and bake it, 


CI * 


A Third Sert of Orange Pudding 

GRATE off the rind of two large Seville oranges as | 
far as they be yellow. Then put your oranges in 
vater, and let them boil till they be tender. Shife the 
water three or four, times, to take out the bitterneſs, 
and when they be tender, cut them open, and take 


of fi „ till it be a paſte, 
t to it the yolks of ſix eggs, three or four 


and then 
poonfuls of thick cream, and half a Naples biſcuit 


Mix theſe , melt a. pound of freſh 


. very thick, and ſtir it well in. When it be 
cold, put a little puff paſte about N 
of the diſn. Pour in the ingredients, and bake it 
about three quarters of an hour... th tf 


| Biſeuit Pudding: 


POUR. a. pint of no rw qo few 
penny Naples biſcuits gr 
add the yolks of four; — 5 


nu 
| — * i thi ax our in er bien, a 
e wid meled bauer . 


a pn . 
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Tar £ ; 
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of freſh butter, put in half a pound of ſugar, and 
a little c_ flower ne; Mix all 208 t 


' Paſte on your diſh, pour in your 


der. When cold, add five 
a little brandy, and ſu 
a baſen, and ferve it Vith melted butter, 1 


this manner: Bea? & fine a 
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ready a quarter of a pound of Naples biſcuits, boiled 
up in a quart of milk or cream. Max them and the le- 


mon rind with it, and beat up twelve yolks and fix 


whites of eggs very fine. Net 


1 


t a quarter 


ogether, 


ſtove, k till it be chick, 


it ſtirri 


put it over 


Ho Þ wh ſqueeze in the juice of half a lemon. Put 
puff paſte ond your diſh, as before directed, then 
pour in your 2 cut ſome candied ſweetmeats 
and ſtrew over it, and bake it three quarters of an 
hour. Or you may make it in this manner : Blanch and 


yolks of ten eggs, the juice of a large 

hatf the rind grated fine. Work them in 4 marble 
mortar till they look white and light, then put the puff 
pudding, and bake it 


half an hour. 
| | Sago Pudding. 
BOIL two ounces of fag in > pie of u till ten- 


„two Naples biſcuits, 
it co the taſte, Boil it in 


and ſugar. 


Almond Pudding. 


HAVING boiled the ſkins of two lenibns v 
der, and beat them fine, beat half a pound 
in roſe water, and a . till 
fine. Melt half a pound of butter, and let it | 
it be quite cold. Beat che yolks of eight | 
_ whites of four eggs, and then mix and beat 
together with a little orange flower water. Bake 
in the oven. Or you may make almond. puddings 1 
and a half of blanched 
. almonds with a little roſe water, a pound of grated 
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pour in the ingredients. Half an hour 


Duke of Backingham's Pudding. 
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Duke of Cumberland's Pudding. 


AKE flour, apples, currants, 
2 Nabe corn dp 


and * Boil e hours a laſs end rs 
melted barer wine, and ſugar 


Herb Pudding... 


TAKE a quart of grots, and 2 te > them in warm 
water half an hour. Take a hog's lard, and 
cut it into little bits. Take Dea parſley 
and leeks, a handful of each; three large oni 
ped ſmall, and three tage leaves cur fine. Put in a ht- 
tle ſalt, mix all well and tie it cloſe. It will 


1 taken up in boiling, to looſen the ſtring a 
ttle. innen ew 


IA 
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Spinach Pudding. | 
PICK and waſh clean a quarter of a peck of ſpinach, 
t-it into a with a Bete fad. cover it cloſe, 
and when it be boiled juſt tender, throw it into a ſieve, 
to drain. Then chop it with a knife, beat up fix eggs, 
| and nix well ich li. © pins of cy and» 
roll grated fine, a. little nu and a quarter of a 
pound of melted butter. _ Stir all well 


together, put it 
into the ſaucepan in which you boiled the nach, 
Nr icken. 


Then wet and flour your 
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PUDDINGS. 


Uummeg, 
it up clofe, and boil it 
turn it into your diſh, a 
You may make J. 
Boil a quarter of a rice 22 
* Inn Ade 
ins ta be thick, take it off, n pd 
* ittle cool. Then fir in well « quarter of # ns 
of butter, and ſugar it to your palate. Grate in a fmall 


n your * n 


Flour Haſty Pudding. 
PUT four bay-leaves i into a quart of milk, <a FE i 
on the fire to boil. ' Then _— - 

Tes it, . bog u wich 
I a up WI your egg, 
| your milk. Then, with a wooden ſpogn 
and the flour in the pee 1 er 


do not Ae eh 


piece U 
milk, — 47 it eat ſhort and fine. B. 
the flour, take out the bay- leaves. | 


Fine Haſty Pudding. 

HAVING broken an egg into fine Bonk, with your 
hand work up as much'as you can into a 2 
and thus mince it 3 as poſſible. Then put ĩt in- 
a quart of boiling ek Ant in 2 little ſalt, a 
little beaten cinn: | | 
big 272 
700 


of ſugar, a whole 
milk, and break f 
Butter L h, 


to it half 
q 
* tter. 
ſend jt to the oven. 


clean half a 
th a pint of cream, 


Grate in a little 


three eggs, wi 
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For ſauce uſe melted butter. 6 
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| An Oatmeal Pudding after the New England Manner, 


TAKE a pint of whole oatmeal, and fteep it in a 
quart of boiled milk over night. In the morning take 
Ven of beef ſuet ſhred fine, and mix with the 

and boiled milk _ nutmeg, and a 
little falt, with the yolks and whites of three eggs, a 
quarter of a pound of currants, a quarter of a pound 
of raiſins, and as much ſugar as will ſweeten it. Stir 
it well together, tie it pretty cloſe, and boil it two hours. 


_ PUT eight eggs well beaten into a pan, with half a 
of butter, and the ſame 8 loaf ſugar, 
fine, with a little grated nutmeg. Set it on the 
fire, and keep ſtirring it till it be of the thickneſs of 
buttered eggs. Then put it in a baſon to cool, roll a 
ck pull pally. vere thin, lay it round the edge of your. 


diſh, and pour in the ingredients. Bake it half an 


hour in a moderately heated oven, and it will cut light 


French Barley Pudding. 


TAKE the yolks of fix eggs and the whites of 
three, beat them up well, and put them into a quart of 
cream.  Sweeten it to your palate, and put in a little 
orange flower water, and a pound of melted butter. 
Then put in fix handfuls of French barley, having 
firſt boiled ir tender in milk. Then butter a diſh, put 
Jt into it, and ſend it to the oven. | 


Potatoe Pudding. 
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1 woe 
r of ſalt, and a quart of milk. 


and flour with a pint of the milk very thick, and wich 


HH 
44% 
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gooſe- 

EA well to- 
gether, with the yolks of four or five eggs well beaten. 
Wrap all op +7 and tie 
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over them. For ſauce, melted butter, wine, and ſugar. 
When ef r enn 
and pour of the ene 0 


Piib Pudding. . 


Tap ity of the ena 
in water, r er in gen 


5 arid beat it with the back of a 
ſpoon in orange water till it be as fine as pap. Then 


a 
CG 


TAKE a PROT ee two ounces its 
a lietle nutmeg, and half a pint of cream. Mix them 
all well rogether, with the yolks of three Put it 
in tea cups, and ſtick in it two ounces of citron cut 
* Bake them in 2 pretty hays oven, an 
| e 1465 


- Bread emer: 


| SLICE din al thecrambof BY © Quart 

ol milk, and.ſer it over. 4 chafing-diſh of coals till the 

FT le Then put in a piece 

f 3 and er ie tnd ell je be col | 
you! may milk, pour; it over — | 

1 and cover Ry cloſe, which will equally anſwer - 


Ou”. Then take the yolks of. fx en 


8 . 
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and the whites of three, and beat them up with a little 
— ̃ — 1 wr" pany, Ae Mix 
all well together, and boil it an hour. 

If you wiſh to make a very fine bread pudding, you 


muſt in this manner: Cut thin all the crumb 
of a ſtale penny loaf, and put it into a quart of cream, 
Set it over a flow fire till it be ſcalding hot, and then 
let it ſtand till it be cold. Beat up the bread and cream 
well together, and grate in ſome nutmeg. Take twelve 
bitter almonds, boil them in two ſpoonfuls of water, 
pour the water to the cream, ſtir it in with & little ſalt, 
and ſweeten it to your taſte. Blanch the almonds, and 
beat them in a mortar, with two ſpoonfuls of roſe or 
orange flower water, till they be a fine paſte. Then mix 
- them by with the cream, and. when they be 
well mixed, take the yolks of eight .and the 
whites of four; beat them well. and mix. with your 
cream, and then mix them all together. A bowl or 
baſon will be beſt to boil it in : but if you. male uſe of 
a cloth, be ſure to dip it in the hot water, and flour 
; it well. Tie it looſe and boil it an hour. Take care 
- that the water / boil when you put it in, and that ic keep 
boiling all the time. When it be enough, turn it into 
your diſh. Melt ſome. butter, and put into it two or 
three ſpoonfuls of white wine or ſack ; give it a boil, 
and pour it over your pudding. eo a- good 
deal of fine ſugat all over your, en * 
nnn . 7 


1 A baked Bread Pudding. 


RASP or crumble e ee ke 
the ſame quantity of flour, the yolks of four eggs and 
two whites, a tea - ſpoonful of ginger, half a pound of 
raiſins ſtoned, half a of currants clean Waſhed and 
picked, and a little ſalt. Mix firſt the bread and flour, 


ginger, ſalt, and ſugar, to your palate ; then the eggs, 
2 — will malce — 4 
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| Another Bread Pudding. 


* BOIL halfa pint of milk with a bit of cinnamon; 
take four e , and the whites well beaten, the rind of a 
lemon half a pound of ſuet 
e eee . 4, der 
I 


A Spornful Piling. 
TAKE a fpoonful of flour, 2 
milk, an egg, a little nutmeg, 
all and boil it in a 
hour. . 1 


Tanſey Pudding. 


10 four Naples biſcuits grated, put as much boil- 

hot cream as will wet them. Then beat up the yolks 
0 four eggs, and have ready a few chopped tanſey leaves, 
with as much ſpinach as will make it a green. Be 
careful that you " doit in too much tanſey, as that 
will make it bitter. When the cream be cold, mix all 
together with a little ſugar, and ſet over a flow fire fl 
it beſthick. Then take it off, and when cold 
a cloth well buttered and floured. . 
let it boil chree quarters of an hour. 


* * 


into a wg? to drain, and beat half a 


your ſkins and boil them: 


Rey be of a 


three pints of cream. Boil them a little, them take chem 
and roſe water. "Sweeten to your palate.” Mur it all 


fervent up 
wil do wel enough 


- the oven, beat up ſix 


» Ss. . N 
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White Puddings in Shins. 


BOIL half a pound of rice in milk till it 
having 6rit waſhed the rice well in warm water. 


ut it 
he dc 
very fine with ſome roſe water. 
2-98 IN r 
8 beat up fix eggs we A 
a large 6-44 ary of cinnamon, er 
mace, and a little ſalt. Mix them well together, fill 


Quince, Apricot, or White Pear-Plum Pudding. 
HAVING. ſcalded your Quinces till they be very 
tender, pare them thin, and ſcrape off the ſoft. Min 
it with ſugar till it be very ſweet, and put in a little gin- 
ger and a little cinnamon. To a pint of cream put 
three or four yolks of and ſtir it into your quinces 
thickneſs. Remember to make 
it pretty thick. In the ſame manner you may treat 
apricots or white pear-plum. Butter your diſh, * 
A and bake it. ; 


+ CUT and pound f se 
Gps, with half a pound of Naples . and 


off the fire and beat up ſixteen eggs, with a little cream 


GEE Tr” 2 
Pear Barley Pudding. 


WASI a pound of 1 bar ot 
r half a 3 


gar and a nutmeg grated; | 
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e $ diſh, pour it a 4 again | an t hour, and 
wy be "oy * | ks 
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royal, and a handful parſley ſhred. Mix all well, roll 


them up with flour, and put them into cloths... Three 
quarters of an hour will boil them. ; - 


| Yeaſt Dumplins. 
. WITH flour, water, yeſt and . make «Th 
dough as for bread, cover it with a cloth, and ſet it 
fore the fire for half an hour. Then have a 
water on the fire, and when it boils, rake the 
and make it into little round balls, as 
hen's egg. Then Nenn put thein 
into the boiling water, and a few minutes will do them. 
Take care that they do not fall to the bottom of the 
pot or ſaucepan, for they will then be and be ſure 
to keep the water all the time. 
enough take them up, wn 
melted butter in a boat. — — 
— at the baker's, —_ 


Norfolk Dumplins. | 
TAKE half a pint of milk, two a 
= thick Panter 
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Sg. Roll them in alittle flour, Rack Yd ent 
r and half an hour will boil them. They 
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if ſugar, beat and (ified, with a | 

A and make it into a tiff paſte with a I 

and having made your tarts, beat the 

= and rub: . 
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| The following ing is 6 great pics : Put the 
F of three eggs erg in ſome 


— 


iling water, then put in half a pound of ſuet, and a 
and a half of butter, Skim off the butter and 
and as much of the liquor as will make it a light 

greer pie, do 
pounds of 
it off 
IS 
143 form you 
fon it wi | beat 
fine. M 
Noned | d ſome 
ſugar. 
Tweet, 


Br 


: . 
© 1 
. | * 
r 1 E's. 
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before it went to the oven, it . 


tle more when it comes out. Then 


he gravy It was 
ſoned 
bake it, and y 
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put on 
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3 Calf s-Foot-Pie. 


HAVING 
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if 


your calf*s feet 
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kae ir well with pepper, ſalt, and mace. Livy it in 
a deep difh, with the beſt ine cut 
rr Pour in a 
rr put a coarſe paſte over it, and 
Then lay the veniſon into 3 
diſh, and pour the gravy and a of butter ver 
it. Make a good puff paſte, lay it ic near Kllf 
inch thick round the of the diſh. 2 roll out 
the lid, which muſt be thicker 
on the of the diſh, and lay it on 
e 1x prony thin, ad ext i 
whatever form 


I Rar wa ren days; 
in that caſe, keep EGS. bs IHR the air air get- 

| Savory Veal Pie. | ; | 
SEASON a loin of veal, . imo fieaks, with 
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ä Pie to be eaten cold. 
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lid, and ſend it to the oven. 
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"THE woodcock. and 


alike, _ the. catrails are m 
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baking ; after which it muſt 
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at * © LES | | 
to go round, they being for handles. Fill your patties 

when Quite hot vidh the e | 
acroſs the patties, when thef will Jook like baſkets,” if 
you have nicely pinched the walls of the patties when 
you raiſed them. Five of them will be a diſh. 


* 


lay | 


poet 
calves feet boiled and boned ;. cut them i 
ieces, put them into your toffing-pan, w 
oanfal of lemon-pickle, one of | browning, 
| epper, and à little ſalt. When the. 
tender, thicken the gravy 4 little wid 
Then firain it, and pur in 's few pickled 
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Hove; your Giſh with i good cruſt, and 
the bottom G it a layer of fliced pigpins, 
layer of mutton ſteaks cut from the Join, well ſeaſon 
with pepper and ſalt, Then put another layer 

pippins, ſome onions, and ce them thin, and Þ 

layer bf them over the a apples. 3 hs of 
mutton, and then pippins and in @ pint 

bf water; cloſe up your pie, and 1 bake it. 


Apple Pie. 


2 t a paſte cruſt 
your d Tet + good. pu vaſe our . the 
2 gut the cores. Then lay a thick row of apples, 
and throw in half the Is you inrend to put into your 
pie. Mince a little lemon · peel fine, ſpread it over the 
ſugar and ap, les, and ſqueeze a little lemon over them. | 
Then ſcatter a few cloves over it, and lay on. the reſt 
of your apples and ſugar. Sweeten to your 
| ſqueeze al mt. hl Boil the | 
apples and e Gr water; wk « Te fp 
mace,” till it has a pleaſing taſte. Strain it, and boil 
| the ſyrup with a little 'ſugar, till there be but a ſmall 
quantity left. N. is into. your pie, put on 
your Wot ori. and it. If you chooſe it, you 
m in a little 
ay put « fs 
they 
aw 


In 
gane you way mate» per Pie 3 bur in lt you 
omit the quince. You may b them w 
com out of the oven, or beat the. yolks of 

en fire, ap 


of cream, wth a little 
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tid, and, bur 36 the team, e 
three-corner pieces, Amen 


TT. OT 


| HAVING ſcalded eight or ten large . let 
r 22822 Take 
the pulp, beat it as fine as poſſible with a ſpoon. 
RRR the yolks of ſix eggs, Le four. 


. 2 r i e 


Fee 1 bp ba 
thick cream. Then make à puff paſte, and cover a 
tin patty- pan with it; pour in the ingredients, but do 
not cover it with the paſte. Having baked. it a quar- 
rer of an hour, 1 tty- pan on a diſh, 
and ſtrew over it ſugar finely beaten and lifted, 


Cedlin Pie. 


PUT Kue ſmall codlins into 


2 


wy 
+ 


2 
F 


> 
LE 


o7 
8 K 
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them. Make the Id of rick | 

When it comes from the oven, rake off. „ and 

cut it in little F like fippets, and ſtick them round 

the inſide of ic with the points upwards, Then 

make a good cuſtard in the followitig manner, and 

pou i over your pie: Boil 4 pint 

ick of cinpamon, and ſugar e 

tle ſweet. As ſooh as it be cold, put in the "yolks of - 

r ſet it od che fire, and Keep ftir- 
it Till it 7 thick; duc take care got t Jett | 


: pou a 
them, Make a J cruſt, and lay it in \h 
Put half a poun of butter ar the bottom of it, and 

then lay in Throw over them three 
ſpoof | 


a © pe If edel Pe 


HAVING boiled twelve artichokes, ** off "I 
lays) any. ney rr 


Make © 1 


morels, and boil them in 2 quarter of a pint of water. 
cut the truffles and morels 


ala ice tions; Make a good ctuft, cover your diſh 
and lay 4 quarter of. a pound” of butter all over. 2 
a quarter of an ounce of mace beaten fine, a 23 
grated, a tea - ipoonful of "beaten pepper, and 


tea- ſpoonfuls of ſalt. Mix all, 
ſome over the butter. Lay a layer 


of onions, a layer of apples, then a layer of 
and ſoon till you have fill your pie, 1 
Layer, and a & - 


the ſeaſoning between ea 


Pound of butter in bits, with fax ſpoonful 
:Cloſe your pie, and bake it an hour and a half. 


pound of potatoes, a pound of agions, pound of 

ples, and twelve eggs, will be ſufficient. - . we 
Cherry, Pie. 8 DT 

good'cruſt, lay a little of it round 


—" _ SETS e 


HATING made a - 
the ſides of your diſh, and throw, ſugar at che bottom. 
Then lay in your fruit, and ſ>me fugar at the top. 4 
red currants put Along with. the cherries make 

ut on por lid, and bake | 


Pie of gooſeberry pie may be 


agreeable addition. 

it in a lack oven. 4 1 
made in the fame manner, If you would have the 
fruit loocred, let your pie ſtacd a, while in the 
oven after your bread be drawn.” A 9 Fl * 


vell with « e pie. 
P * 1 F 
0 1 9 - a 1 
1 * 1 . * ſ 21 AF "7 a * + 
T Mines Pie... 0 * 
e. e Deer 0 3 SGI 
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fin it, and thep i 27 

ſmall three pounds ame quantity 
good baking Tent — currants 
waſhed, die; owed well 


| pinr © 4 nous | 
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a half in a quick 
© TAKE 15 


fd 


$54 | P FE S. 
Take the yolks of eight hard eggs n 
oyſtets parboiled and chopped, 
red very fine. Mix theſe together 
over your collops. Then ſprinkle : a little orange 
| flower water over them, and roll the «ollops hs re 

8 | They put your cruſt en the diſh, N 

in it, put butter on the top, and 
NN oven, * N Line woe 
gravy, with an anchovy diſſolved i wY 2 


che pie. 


TAKE A p —5 9222 
boiled | 
4 with a little | and chop them and nu 
a pound of —— pi 
thre ww of cream, 
Mix all 
When it be wen, ſtir in 


pow: 
— rr Then 
beat up four eggs well, mixed-with half a pint of white 
wine, grate in 2 finall aucrarg,/and make ir pretty rect 
with ſugar. Remember to lay a quarter of a poynd 
of buiter between the eggs; chen pour in wine 
and eggs, and cover your pie. Bake it till 1 
nnn | 


A. 


87 = * 


* -ubr 


* RUB fx links rast welt with al; 409 oe ar them into 
er, e ke Wok br it, hos rele I 
nge every in 

g Thea lhe or ror ce bo 


* 
—_ a 4 OE. - < 
— = 


a diſt will hold. 


r 1 „ bes 


A they; be _rencer e thiun jaws half quarters, and 
then cut them three=corner ways, as thin as poſſible, 
Take fix pippins ng] rat: » cored, and quartered, and a pint 
of Wine, Bat em, den eli} the pipp pts break, pus 
che liquor to your orange or lemon, 
od» = broken, and'a pound 
theſe rogether à quarter of an ps then pur 


enough for a tart. Put very fine puff pa and very 
thin, into your patty- which muſt be ſmall and 
ſhallow. Juſt before you put your tarts. into the 
with a feather or if eden Roger orboith 
butter, and 2 ſift 1 N 


e pi 1 N 8 * 

2 er bc. HTS 
LAY round your diſh - Wis and ts 0 | 

of biſcuit; then a layer of butter and marrow, | 


ther of all forts of ſweetmeats, or as many as you 


ve, thus proceed till diſh be full. Then 
A's quart of Len. and N „ 


it with fi and 
whole, Fug 7 will bake it, on 
irrer Pie, 


little ated nutmeg, 2 
alt. 2 


of freſh butter melted, 
Put on the 


- 
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Tourer Pie, 


- _- 


Lay a ; butter on 
it up. Uri 5 good cold or hot. * 


"I 
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Trout Pie, 


* 


- ” 
: 


rels, chiyes, and freſh butter. Seaſon them wich fals, 
pepper, and fpice ; mix theſe up with the yolks of two 
; ſtuff the trout with this forced meat, lay them 


put on the lid, and 


7 
* 


ro pour into the pie 


o 


an cel, and boil it till it be almoſt tender ; pick off al 
the meat, and mince it fine, vith ad equal quantity of 
crumbs of bread, a few ſweet hetbs, a lemon-peel cut 
fine, a little pepper, ſalt, and grated nutmeg; an an- 
chovy, half a pint of oyſters parboiled and chopped fine 
| oll 
ly 


the yolks of three hard eggs cut ſmall. it 


noe, 
| lay 
in, 


d 
with a quarter of a pound of butter, and fill the bel 
the carp. Make a good cruſt, cover the diſh, and 
in your carp. Save the liquor you boiled your cels 
and put into it the eel bones, and boil them with a little 
mace, whole pepper, an onion, ſome ſweet herbs, and 


an anchovy. Boil it till it be reduced to about half a 


pint, then train it, and add to it about a quarter of a 
pint of white wine, and a piece of butter about the ſize 
of a hen's egg mixed in a very little flour. Boil, it up, 
and pour it into your pie. t on the lid, and bake it 
an hour in a quick oven. If there be any forcemeat 
after filling the belly. of your carp, make balls of it, 
| put it into the pie. If you have not liquor enough, 


morni 

— 

all the Kin 
rolls cut in flices, 
milk. Break you 

to your minced falt-fifh 
ter, two {| uls 
grated, a 


3 
24 
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Soal Pie. | 
COVER your diſh with 4 good cruſt, boil two 
pounds of eels till they be render, and pick all the fleſh 
clean from the bones. Throw the bones into the Iiguor 
ou boil rhe cels in, with a little mace and ſalr, till it 
very good, and reduced to a quarter of 2. pint, and 
then ſtrain it. In the mean time, cut the fleſh of your 
cel fine, by gh a little lemon- peel ſhred fine, a little ac 


23 utmeg, a few crumbs of bread, c 
ö Farley nd ind an ie 


vy. Melt a quarter of a of 

| AE and mix with it, and then lay it in the diſh. Cut 
the fleſh off a pair of large ſoals, or three pair of very 
ſmall ones, cles flo the bones and fins. Lay it on 
the forcemeat, and pour in the broth of the eels you 
boiled. Put on the lid of the pie, and bake it, You 
ſhould boil the bones of the ſoals with the cel bones, to 
make ir good ; bur if you boil the ſoal bones with one 
or two little ecls, without the forcemeat, your pi wilt 
be very good. You may treat a 5 like 
manner. | 


HAVING « gutted your flounders, waſh them clean, 
and dry them in a cloth, Juſt boil them, cur off the 
meat clean from Sr 
diſh, and lay a little freſh butter at the bottom, and on 
chat the fiſh. Seaſon with pepper and ſalt ta your mind. 
Boil the bones in the water the fiſh was boiled in, with 
a little bit of horſe radiſh, a little parſley „ very litt 
bit of lemon peel, and a cruſt af bread. Bail it 


there be juſt enough liquor for the pi „ then ftraja it, 
N * Put on Wan 
* | ; r 3 ue 

| 1 Herring N. LITTLE AO * 


| HAVING fk: gutted, and wet wok a — 
rings clean, cut off their heads, ids and tails., Make 
a good cruſt, cover' your ditt, Atrf ſeaſon your your, herrings 


nt 
— G 


. or, three blades 


na * 
— then 60 of 
Pare ſome appl cut them into thin. lices oo 
diſh. Then peel anions, and cut them in the 


manner. Lay a little butter on the top, re 
water, lay on the lid, and bake it well. 


Salmon Pie. 


HAVING made a 9 
ſalmon well, ſeaſon it with ſalt, mace, and nutmeg, lay 
a piece of butter at the bottom of the diſh, and lay your 
fa mon in. Melt butter according to your pie. Take 
a lobſter, boil it, pick out all the fleſb, chop it ſmall, 
bruiſe rhe body, and mix it well. with the burter, which 


muſt be good. Pour it over ſalmon, 
on the tid,. ene OF HOY 1 


Loher Pie. 


BOIL ee or. thank e e the. e heh 


their tails whole, and cut them in four hr me eggs. 75 
Take out all the ſpawy, and the meat of the claws; beat 
ſalt, wo 


it well in a mortar, and ſeaſon it with pepper, 
' ſpoonfuls of vinegar, and a little anchovy liquor. Melt 
half a of treſh butter, and ſtir all , with 
the crumbs of an halfp roll rubbed. through a fine 
cullender, and the two eggs. Put a fine puff 

paſte over your diſh, lay in your tails, and the reſt of 
che meat over them. a ene it 
ty a Now oven. - 


HAVING laid a He n 
your muſſels clean in waters; then put them into 
_ a deep! ſtewpan, coyer them, and let them ftew till they 


open. Tn pick them out, and ſee there be no crabs 
under the ton Put them into a 1 with two 
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PANCAKES. 


t half an hour 
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and bake 
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may 


be cold before 
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of bread, Stew thei a fes mint 
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ub your pan with 
poſſible. Grate ſugar over | 
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utmeg. 


lard, and fry them as thin as 


CHAP. 
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mace, and n 
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PANCAKES 
: | Rice Pancakes. ' 
TAKE three ſpootfuls of flour of rice, 
bf cream. Set it on a low and 
it be as thick as pap. Pour into it 
butter, and a nutmeg grated. Then pour it 
earthen pan, and when it be cold, ſtir in 
ſpoonfuls of flour, a little ſalt, ſome ſugar, 
eggs well beaten. Mix all well together, 
nicely. When cream is not to be had, you 
new milk, and a ſpoonful more of the flour of 
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and a Jun 
of 
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242 PANCAKES. 
a pint of ſack or ale, or. a glaſs.of brandy. Beat them 


well aber, Gina make them pretty thick with pip- 
ara bones of 


White Fritters. 


WASH ſome rice in five or ix different waters, * 
dry it well before the fire. Then beat it 
a mortar, and fift it through a lawn ſieve. 
have at go Henne: of F Then put 1 


| 


ant wich a > ag, 
cut it into little gp. e 
ſtick one to the other. Fax Jar 
your * fritters handſomely, and 
ſerve thein up, ſugar them, and — over 
orange flower water. Theſe fritters make a v 
ſide-diſh, and are ap handene 2 


= an clegant table. 


4 Quire of Pager: 


— of ae flow 
4 22 ree ſpoonfuls of ſack, one of 
3 „ half a & 
pound of melted ** almoſt 
together, and butrer the 
Let them run as thin as 


WE + 


3 nen 


hot, pour in the batter, 
af be of a good thickneſs. 


; turn i be. ih, nd tow fga = 
Fun Royal. af 2 * 


9 millk into.a 
of ſack. 
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| Carrant Fritters without Eggs. © D 
TAKE half à pine of ale ht is not bitter, add fit 
into. it flour to make it pretty thick, with a few cur- 
rants. Beat this up quick ; have the lard boiling; 


throw in a large ſpoonfal at « dme. Ae 555 os 
"Raſpberry Fritters, 
GRATE the crumb of a French ral gr ro Na 

es biſcuits ; put to either a of bong, creamy 


hen this is cold, Fa hs 


Frets f, 
2244 £ * a 0 Þ 
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PANCAKES. 


butter till thick. Let it ſtand near three hours, and 
drop it, a ſpoonful to a fritter, into boiling lard. 
Rice Fritters. 


BOIL a r nd of rice in milk till it be 
pretty thick ; then mix with a pint of cream, four 
ſome ſugar, cinnamon, and nu ; fix ounces 
currants waſhed and picked, a little ſalt, and as much 
flour as will make it a thick batter. Fry them in little 
cakes in boiling lard. * 
and butter. 


Carrot Fritters. 


- TAKE nn 
with a ſpoon till they are a ſmooth pulp. Put to every 
carrot two or three eggs; a little nutmeg; to three car- 
rots put a handful of flour; wet them with cream, milk, 

or ſack, and add to them as muck fugne 
ho Beat them well half an hour, and fry them in 
boiling lard. Squeeze over them a Seville orange, 
and ane fornr fine fagar over them. 


German Fritters. 


TAKE ſome well taſted criſp apples, pare, 2 
and core them; take the core quite out, and cut them 
into round pieces. Put into a ſtewpan a quarter of a 
pint of French brandy, a table ſpoonful of fine ſugar 
pounded, and a little cinnamon. Put the apples into 
this liquor, and ſet them over a very gentle fire, ſtirring 
them often, but not to break them. Set on a ſtewpan 
with ſome lard. When it boils drain the apples, TP 
them in ſome fine flour, and put them into the 
they will be brown and very good. ' Strew ſome 
over a diſh, and ſet it on the fire; lay in the fritters, 


ſtrew a little f over them, and them 5 
with a red a red hot ſalamander. — ih 


e Fritters.. 4; 
BREAK five eggs i 


as will ſweeten 
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falt, and work it again. When it is well 
a tea-{poonful of powder of cinnamon, 


ity of lemon-peel grated, and half an 
of candied citron cur very ſmall with a penknife. 


& 


i " 
* 


Fr 


11 


: 
"7 
: 


Put on a ſtewpan, rub it over with butter, and put in 
the e. Set it over a very gentle fire. on a ſtove, | 
let it icki 

tom 

take i 

with 


_ paſte | then cut it acroſs at each 
end, be hollow, and have a very 
good into the boiling lard ; 
— in fryi 

m done 
warm itte 
ſogar 


Point de Jour Fritters, 


TAKE a glaſs of mountain, and a large ſpoonful of 
. brandy. Mix two handfuls of flour with ſome warm 
milk, and the brandy and wine, and work it into a . 
up the whites of four eggs to a froth, mix 
them with the batter. Then add to them half an 
ounce of candied citron peel, half an ounce of rreſh 

I*'grated, ſome ſalt, and ſugar, Let it be all 
ſtew- 


ſe, with a large body and 
nnel over the boiling lard, 
and pour the batter through it with a ladle. It muſt 
be moving over the pan till all is run out, and 
this, from the three ſtreams, ſhapes rhe fritters. When 
the batter is all out, turn the fritters, for they are ſoon 
brown. Then put one at a time upon a rolling- pin, 
will be the of a rounded leaf, which is 

ſhape of theſe fritrers. Great nicery is re- 

quired in making them; but they are an elegant diſh, 
5 n When 
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When the firſt is made, ic ſhould be a baer for he 

reſt. If it be too thick, pour PET Uh 
. . 
Chicken Fritters. 

PUT on a <a fat; at 

much flour of rice as will be to make it of 


a tolerable thickneſs. Beat three or four eggs, the 
yolks and whites , and mix them well with 
the rice and milk. Add to them a pint of rich cream, 
ſet it over a ſtove, and ſtir it well, Put in ſome 
powdered fi ſome candied lemon- peel cut ſmall, 
and ſome ſh-grated lemon-peel cut very ſmall.- 
Then take all the white meat from a roaſted chicken, 
pull it into ſmall ſhreds, put it to the reſt of the in- 
gredients, and ſtir it all together. Then take it off, 
and it will be a very rich paſte, Roll it out, — 
it into ſmall fritters, and fry them in boiling | 
Strew the bottom of the diſh with ſugar finely 
dered. Put in the fritters, and ſh * 


over them. 


Haſty Fritters. 


PUT ſome butter into a ſtewpan, and let it beat. 
Take half a pint of good ale, and ſtir into it by de- 
grees a little flour. Put in a few currants, or chopped 
apples, beat them up quick, and drop a large ſpoonful 
at a time all over the pan. Take care that they do, 
not ſtick together, turn them with an egg-ſlice, and. 
when they be of a fine brown, lay them on a diſh, 
and throw ſome ſugar over them, You may cut an 
orange into quarters for garniſh. 


Apple Fritters. 
HAVING beat the yolks of eight. caps and tbe 
whites of four well together, ſtrain them 4 


Then take a quart of cream, and make it as hot as 
you can bear your finger in. Then put & Hs: quarter - 
ot a pint of ſack, three quarters of a pint of we} . 
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make a poſſet of it, When it be cool, put to it your 
eggs, beating it well together. I hen put in ſalt, 
ginger, nutmeg. and flour, to your liking. Havin 
made your batter pretty thick, put in pippins ſliced os 
pared, and fry them quick in a geod deal of barter. 


Curd Fritters, 


TAKE a handful of curds and a handful of flour, 
and ten eggs well beaten and ſtrained ; ſome ſugar, 
cloves, mace, and nutmeg beaten, and a little ſaffron. 
Stir all well together, and {IP them . and of 
a fine light brown. 


2 Fritters. 


TO a pint of pulp of ſkirrets add a ſpoonful of 
flour, the yolks of oy eggs, ſugar and ſpice, Make 
them into a thick batter, and fry them quick. 


Syringed Fritters. 


10 a pint of water add a piece of butter of the ſize 
of an egg, with ſome lemon- peel, green if you can get 
it, raſped preſerved lemon-peei, and criſped orange 
flowers. Put all together in a ftewpan over the fire, 
and, when boiling, throw in ſome fine flour. Keep ic 
ſtirring, put more flour in by degrees, till your batter 
be thick enough, and then take it off the fire. Take 
an ounce of ſweet almonds, four bitter ones, and 

nd them in a mortar. Stir in two Naples biſcuits 
crumbled, and two eggs beaten. Stir all together, and 
put in more eggs till your batter be thin enough to be 
ſyringed. Fill your ſyringe, your batter being hot, 
then ſyringe your fritters in it, to make it of a true- 
lover's-knot, and being well coloured, ſerve them up 
for a fide-diſh. - At another time, you may rub a ſheet 
of paper with butter, over which you may ſyringe your 
fritters, and make them of what - ſhape you pleale. 
Your butter being hot, turn the paper upſide down 
over it, and your fritters will eaſily drop off. When 
fried, ſtrew them with ſugar, and glaze them. ; 
R 4 Vire- 


-- 
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Vine-leaf Fritters. 


HAVING procured ſome of the ſmalleſt vine- leaves 
can get, and having cut off the great ſtalks, put 
nr Take « good i green 
lemon raſped, and ſome ſugar. Take OO 
of fine flour, mixed with white wine or ale. 
batter be hot, and with a ſpoon 888 
great care that they do not Mick to each other. On 
each fritter lay a leaf, then fry them quick, and ſtrew 
ſugar over them. Glaze them with a red-hot ſhovel. 
With all fritters, made with milk and eggs, you ſhould 
have beaten cinnamon and ſugar in a ſaucer, and 
either ſqueeze an orange over it, a pour a glaſs of 
white wine, and ſo throw ſu gar all over the diſh. They 
ſhould be fried in a good deal of far, of which beef 
— TIGY Oy is the beſt. 


Clary Fritters. 


CUT off the ſtalks of your clary leaves, and dp 
them one by one in a batter made with milk and Baur. 
Your batter being hor, fry them quick. 


COS - --"-.- o8 
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T is an eſſential point with the houſe- 
take care never to be without pi 
reparing, that ſhe may not be obli 
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ferent kinds of ſpices made uſe of in pickling, as well 
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Pepper. 


THERE are three kinds of pepper, the black, the 
white, and the long. The Cayenne and Jamaica 
pepper are not of that kind, though called by that 
name. There are two ſorts of white pepper ; one is 
made by ſteeping black pepper in ſea- water, and then 
taking off the ſkin; the other is the fruit of a different 

lant, but very like the black pepper. Theſe are both 
— W lants; they have jointed ſtalks, and are 
ſmall. he Hu it follows them. It is firſt green, then 
reddiſh, = of a deep purple when ripe, but grows 
black and wrinkled when dreſſing. Pepper is Lin 
thered in November, and the .. is * 
milder than the black. It comes from the Eaſt I Indies 
Fhat which is largeſt, and moſt free from duſt, is the 
beſt, The long pepper is of the ſame nature, - but 


Ginger. 


THIS is is a root which grows in the Eaſt Indies, and 
ih many parts of America. The plant which ſprings 
from it has leaves like flags. It bears ſmall flowers, 
The beſt comes from Calcutta, but very good from 
many other places. It is dug up in autumn, then 
waſhed, and ſpread on thin hurdles, ſupported on? 
truſſels. That which is ſound, and of the * 
yellow, is beſt. 


Cloves. 


THE Dutch have monopolized this ſpice almoſt 
entirely to themſelves. They have deſtroyed them in 
the Molucca iſlands, and have propagated them in the 
iſland of Ternate. They are the fruit of a large 
beautiful tree, and are gathered before they are ripe. 
The tree has leaves like the bay. The + Garry is 
and as ſoon as it begins to turn a little brown, 


green, 
It is gathered long ey it is ripe. What are left 
Th 


the trees grow very large, and are called the 


mother of cloves. {mall ones are gathered in 
» 2% ** | ; the 


— 
1 Nutmeg ond Mack a _ 3 * i 


THESE" two {| produced from the ſamg 
tree, which is 2 n The 0:28 
and of a fine green; the flowers are 1i | 
"+ bloſſom ; the fruit is round, ant] of the ſize of a 
middling =, which it very much ſeſembles. The 
the kernel, and is covered by the mace. 
The * is cut open, the mace taken off, and that 
and the nutmeg are dried in à cool, airy place. Some 
diſtinguiſh, the nutmeg into male and female. The 
common nutmeg is the female ; the other is longer and 
lefs valuable. They are produced from the ſame” 
tree, which is not unlike our e 
of growin * leaves, whether 8 or dried, have, 
when 
the Eaſt Jndics. | The beſt mace is ſoft, oily, and 
fragrant. The nutmeg ſhould be ſound, hard, and 
heavy, of a pale colour on the outſide, and finely. 
marbled within. The Dutch have . 
and almoſt a other & | 


F o 


2 Cinnamon. 

THIS' ſpice is 

It" is the Inner bar 
are like thoſe of a 


molt agreeable ſmell. I he bark, when freſh, has 
little taſte ; but its flavour 


of a beautiful tree. I he 


amon 5 
excellence; that #5 bay loſt i its oil 
and qe.” Afﬀer, holding the Cala Lee 
the w turns io — of Jelly. 


v0 . 


 PISELFN G 25 
che middle of the day, and laid in 2 ſhady and airy 


ed, very agreeable ſmell. Ie grows in 


983 


ed in the iland of Ceylon. 
bay-tree, of a fine ſpicy taſte, and 
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THIS ſpice is called Jamaica pepper from the 
lace of is growth; A ere caring che 


taſte of all other ſpices, It is wage tu = 
the leaves are broad, the flowers are ſmall,- 
in bunches ; after which comes the fruit, which 


FE 


7 


 thered when ripe, and dried in the ſhade. When it 
is it is large, full, and of a colour. It is 3 
very good ſpice r common uſe, not equal to the 
others in flavour. — | 
Turmerick, | 
THIS is the root of a plant of a figure. 
dead age: ieces from half an i inch in 
I . 0 
— „ le WP * 
and ot cally cut with ke. is of a 
fine whitiſh A but 
when i is bro the 
root be freſh. It gr at laſt 
yy gt 
yellow ti 


Lago > into water, it ſoon gives = 
t is eaſily powdered in a mortar, 
different age, makes a yellow 

yet It has a kind of aromatic ſmell, 
ike ginger ; the taſte is acrid, diſagreeable, 
It is brought from the Eaſt Indies, where 
in 2 and . 
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Sugar. 


THIS is well known to be the product c 


of whe Weſt Indies. It is a kind of reed, bur is called 
a fv 


much larger. The fugar is made of its juice 


155 


vgar- cane. 2 reed is of the nature of ours, only 


2 E 


brown, but is refined, l brought over, by our: 
1 4 


* 


5 
% 


into tubs, and 
toaſt a 


ſugar as you 
ſkimming it as 


. 
put it 


of coarſe Liſbon 
boil it, and 
52 riſe. Then 
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Elder-Flower Vinegar. 


PUT two gallons of ſtrong ale allegat to a peck of 
the peeps of elder flowers, and ſo in 

any greater quantity you chooſe to make. Set it in the 
ſun in a ſtone jar for a fortnight, and then filter it 
through a flannel bag. When draw it off, put it 


into ſmall bottles, in which it wi 2 its flavour 
better than in large ones. When you mix the flowers 


and the allegar together, be careful you do not drop 
any of the ſtalks among the peeps. OY 


Gooſeberry Vinegar. 


CRUSH with your hands in a tub the ripeſt gooſe- 
berries you can get, and to every peck of 


four times a day, then ſtrain the liquor he ge 
ſieve, and put to every gallon a pound of — 
ſugar, a pound of treacle, a ſpoonful of freſh barm, and 
let it ab three or four days in the ſame tub well 
waſhed. Run it into iron-hooped barrels, let it ſtand 
twelve months, and then draw it into bottles for uſe. 
This is far OO to white-wine 2 


Tarragon Vinegar. * 


STRIP off the leaves of Juſt as is wide 
into bloom, and. to every pound of leaves pur a giflon 
of ſtrong white wine vinegar in a ſtone jug, to ferment 
for a fortnight. Then run it through Ln | 
and to every four gallons of vinegar put half an ourjce 
of iſinglaſs diſſolved in cider. Mix it well, put it into 
large bottles, and let it ſtand a month to fine. Then 
234 ponhcomns. and uſs it as you want it. - 


Sugar Vinegar. UE»? Iz, o 


To fix gallons of water put nine e 
Figar, and fo in proportion for any greater quantify. 
Bol ir for a quarer of an hour, and put ewarm 

4 into 
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into a tub. Put to it a pint of new barm, and let it 
work four or five days. Stir it up three or four times 
day, then turn it into a clean iron-hooped barrel, and 
in the fun. If you make it in February, it will 
for uſe in Auguſt. Ir may be uſed for moſt forts 
ickles, except — al walnuts. Tbis is 
the 


V. alnut Catc bup. 


ity of walnuts you pleaſe 
cold ſtrong ale allegar, and 
hen take out the 
egar, ery of the 
liquor put two beads of garlick, half a pound of an- 
chovies, a quart of red wine, and of mace, cloves, lon 
, and ginger, an ounce 1 
together till the Hquor be reduced to 
half the quanti ity, and the next day bottle it for uſe, 
It will in fiſh ſauce, or ſtewed beef; and one 
it is, that the longer it be kept, the 
; "= it has been proved, by expe- 
rience, t the of 2 after having been kept five 
years, than when firſt on. 3 Another me- 
thod of making walnut catchup is thus : Take green 
walnuts before the ſhell be formed, and grind them in 
a crab-mill, or =: _ in a marble mortar. 


HAVING put — 


pper ; of mace, 
ginger, 7 an ack pepper; a ſtick of 
horſe-radiſh. Boil all together till reduced to half 
the quantity, and put it into a pot. When it be 


cold, bottle it, and in three months it will be fit for 
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bitter taſte. When you bottle it, put the pickle and 


lemon in a hair ſieve, preſs them well to get out the 
liquor, and let it ſtand another day. Then pour off 
the fine, and bottle it; let the other ſtand three or four 
days, and it will fine itſelf. Then pour off the fine, 
and bottle it; and Tet it ſtand again to fine, and thus 

till the whole be bottled. It may be uſed in 
any white ſauce, without fear of hurting the colour, 
and is very good for fiſh-ſauce and diſhes. A 
2 will be ſufficient for white ſauce, and 
double the quantity for brown ſauce for a fowl. It'is 
a moſt uſeful pickle, and gives a fine flavour to what- 
ever it be uſed in; but remember always to put it in 
before you thicken the ſauce, or put in any cream, left 
the ſharpneſs ſhould make it curdle, which will ſpoil 
your ſauce. 


Cucumbers. 


YOUR cucumbers muſt. be as free from ſpots as 
poſſible, and the ſmalleſt you can get. Put them 
into ſtrong ſilt and water for nine or ten days, or till 
they be quite yellow, and ſtir them twice a day at leaſt, 
or they will grow ſoft. When they be perfectly yel- 
low, pour the water from them, and cover them with 


plenty of vine leaves. Set your water over the fire, 
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nutes, pour it hot upon your pickles, and tie them 
down with a bladder for uſe. You may pickle chem 
with ale allegar, or diſtilled vinegar ; and you may 


add three or four cloves of garlick or ſhalots. 
 Cacumbers in Slices. 

SLICE. ſome large cucumbers before they be tos 
ripe, of the thickneſs of a crown-piece, and put them 
into a pewter diſh. To every dozen of cucumbers, 
ice two large onions thin, and ſo on till you have 
filled your diſb, or have got the quantity you intend 
to pickle ; but remember to put a handful of ſalt be- 
tween. every row, Then cover them with another 
pewter diſh, and let them ſtand wwenty-four hours. 
Then put them into a cullender, and let them dry well ; 
put them into a jar, cover them over with white wine 
vinegar, and let them ſtand four hours. Pour the vi- 
negar from them into a ſaucepan, and boil it with a 
little ſalt. Put to the cucumbers a little mace, a little 
whole pepper, a large race of ginger fliced,. and then. 
pour on them the boiling vinegar. Covey them cloſe, 


and when they be cold, tie them down, and they will 
de ready for uſe in a few days. 


Ralnuts pickled Black. 


. YOUR walnuts muſt be taken from the tree before 

the ſhell be hard, which may be known by running & 
pin into them, and always gather them when the fun 
be hot upon them. Put them into ſtrong ſalt and wa- 
ter for nine days, and ſtir them twice a day, obſerving 
ro change the ſal and water every three days. . Then 
put them into a hair ſieve, and let them ſtand in the 
air till they turn black. Put them into ſtrong ftone 
jars, and pour youre allegar over them. Cover 
them up and let them ſtand nll they be cold, Then 
give the allegar three more boilings, r it eat 
time on the walnuts, and let it ſtand till it be cold be- 
tween every boiling. Then tie them gown with paper 
and a bladder over them, ang let them ſtand: 


ths. 


4 * 
- 


Watnuts pickled white. 


HAVING procured a ſufficient. uantity of. ali 
that their 
the white 
and a handfu 
in chat water = 


Cog: drt an 


ſtewpan, wi 
7 the water, 


Take your 


but not boil, Then have ready a pan of 1 —.— 
n dey be bog 4 
melted, then take cn ith 
WES poon, 
Let them 


nuts out e 
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AL rn 
walnuts. As it gets cold, boil it again three times, 
and pour it on your walnuts. Then tie them down 
with a bladder and paper over it; and, if your allegar 
be good, they will keep ſeveral years, without either 
turning colour, or growing ſoft. You may make very 
good catchup of the allegar that comes from the wal 
tuts, by adding a pound of anchovies, an ounce of 
cloves, the Ho of and of black , a head 
of 2 and half a of common falt, to evety 
2 of allegar. Boil it till it be half reduced, and 

it well. n 
9 


Walnuts pickled green. 


FOR this purpoſe, you muſt make choice of the 
double or French walnuts, before the 
be * Wrap them ſingly in vine- leaves, put 
your jar, and nearly 
fill it with your walnuts. Take care that they do not 
. one MONET: and a many leaves over, 

Then our jar with allegar, 
them RAA gi Fe chin 
ſtand for three weeks. Then 
them, put freſh leaves on the 
take out your walnuts, and in 
freſh leaves as quick as poſſibly you can, Put them 
into your jar with a good many leaves over them, and 
fill it with white wine vinegar. Let them ſtand three 
weeks, pour off your vinegar, . Ar | 
fore, with freſh leaves 'at the- bottom and of 


tele 


a few vine-leaves in the bottom of you 


dap od Take els whe was reg, par in 
Ww 


* — 
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: till it will bear an egg, and add to it 
nutmeg, and garlic. Boil it about eight minutes, and 
then pour it on your walnuts. Tie chem cloſe with 
paper and a bladder, and ſet them by for uſe. Always 
take care to keep them covered, and when you take 


—_ for wit, you muſt not put in any again chat 
be 


2561 


© * 


mace, cloves, 


Kidney Beans. . 


. PUT tt tos he th 
and water for three days, ſtirring them two or three 
times each day. Then put them into a pan, with vine- 
leaves beck vader end cove hon, and page on chain 
the ſame water they came out of. Cover them cloſe, 
F  —_—_ CT. 
fine green. = them into a hair ſieve to drain, 
rand Hake a Sickle of white witie vinegar, or 
fine ale Abe . Boil it five or fix minutes with a little 
mace, Jamaica x „ long pepper, and a race or two 
of ginger flic Then pour it hot upon the beans, 
o | 


| CUCUMBERS uſed for this purpoſe muſt be of 
largeſt ſort, and taken from the vines before 
4 or yellow at the ends. Cut à piece out of 
e, and take out the feeds with an apple-ſcraper, 
5 Then put chem into very ſtrong ſalt 


and water for eight or nine days, or till they be very 
yellow. Stir them well, two or three times each day, 


alum very fine, and put it into the ſalt and water 
came. out of, ren. 
—_ flow fire for four or five hours, 28 

4 Then take chem out, and drain them 
2 4 hair ſieve, and when they be cold, put to 
. * then muſtard-ſeed, two C 
| S 3 
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oo of of garlic, a few pepper corns, a few green cu- 
he iced in ſmall pieces, then horſe-radiſh, and 
the = as before · mentioned, till you have "filled 
them. Thea take the piece you cut our, and ſew it on 
with winger td rote y and do all the reſt in 
the fame manner. Have ready the following pickle : 
To every gallon of allegar put an ounce of mace, the 

F tage | clowes, two ounces of * ginger, 
of long pepper, Jamaica pepper, and black 
fs z; three Cm 6 of muſtard-ſeed tied up in a 3.4 
four ounces of garlic, and a ſtick of horle-radiſh cut 
in ſlices. Boil them five A in the allegar, — 

ur it upon ickles, tie them down, and 
—4 for uſe, a 8. 


Codlims. 


TOUR codlins muſt be gathered when 
about the ſize of a large French walnut. 
into a pan with a great many vine-leaves at 
and cover _ _ wa the i... 22 
over a very flow you can 

and then take them — 41 ſieve; 
r 
again, with the vine - leaves and water as before. 
them cloſe, and ſet them over a ſlow fire till 
of a fine green. Then doin. cham moor. 
ſieve, and when they aeg diſtille 
vinegar. Pour a little mutton 288 and 
à bladder and paper tie them down cloſe. 


Golden Pi rppins, . 


HAVING procured fine pippins, free from 
and bruiſes, put them into a preſerving-pan with 
ſpring water, Fond ſer them on a char fire. -K 
them ſtirring with a wooden Tpoon till they will 
but do not let them boil. When they be e 
them, and put them into the water again, with a 
ter of a pint of the beſt vi 


ounce of alum. Cover them clofe with a 8 


2 
2. 
38 


Fw 
i 


15 


. 42 
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and ſet them on the charcoal fire again, but do not let 
them boil. Let them ſtand, turning them now and then, 


till they look green; then take them our, and Jay them 
on a cloth to cool. When they be cold, to them 
the following pickle. To every gallon of vinegar put 
two ounces of muſtard ſeeds, two or three heads of gar- 
lic, a good deal of ginger ſliced, half an ounce of cloves, 
mace, and nutmeg. Mix your pickle well together, 
pour it over your pippins, and cover them cloſc. 


 Cerkins. 


TAKE a large earthen pan with ſpring water in it, 
and to every gallon of water put two pounds of ſalt. 
Mix them well together, and throw in five hundred ger- 
kins. In two hours take them out, and put them to 
drain, Let them be dramed very dry, and then put 
them into à jar. Put into a pot a gallon of the beſt 
white wine vinegar, half an ounce of cloves and mace, 
an ounce of all ſpice, the ſame quantity of muſtard ſeed, 
a ſtick of horſe-radiſh. cut in ſlices, fax bay. leaves, two 
or three races of ginger, a nutmeg cut in pieces, and 
a handful of ſalt. Boil up all together in the pot, and 

r it over the gerkins. Cover them cloſe down, and 
let them ſtand twenty-four hours. Then put them in 
your pot, and let them ſimmer over the fire till they be 

een ; but be careful not to let them boil, as that will 
ſpoil them. Then put them into your jar, and cover 

em cloſe down till they be cold. Then tie them over 
with a bladder and leather, and put them in a cold 


dry place. | 
Peaches, Nefarines, and Apricots. 


YOUR peaches muſt be gathered when they be at 
their full growth, and juſt before they turn to be ripe, 
and be ſure that they be not bruiſed. Take as much 


ſpring water as you think will cover them, and make it 
- alt enough to bear an egg, for which purpoſe you mult 
uſe.an equal quantity of bay and common falt, Then 
lay in your peaches, and or ons board over. 8 


4 


264 PICKLING. 


keep them under the water. Les them fad theoe days, 
then take them out, wipe them very carefully with a 

ſoft cloth, and lay them in your jar. Then bee 
much white wine vinegar as will fill your jar, and to 
every gallon put one pint of the beſt well. made muſtard, 
two or three heads of garlic, -a good deal of ginger 
iced, and half an ounce of cloves, mace and nutmegs. 
Mix your pickle well together, and pour it over your | 
peaches. Tie them up cloſe, and they will be fit to eat 
in two months. Nectarines and apricots are pickled it in 
the ſame manner. 0 


| Ai 


HAVING procured berberries that are not over 
ripe, pick off the leaves and dead ſtalks, and put them 
into jars, with a large quantity of ſtrong ſalt and water, 
and tie them down with a bladder. When you ſee a 
ſcum riſe on your berberries, put them into freſh ſale 
and water ; but they need no vinegar, |. 4 
neſs — fully ſufficient to preſerve them. 


Radiſh Pods. 


PUT your radiſh pods, which muſt be 
when they be quite young, into ſalt and water Taight. 
Then boil the ſalt and water they were laid in, * 
upon your pods, and cover your jar cloſe to keep in 
the ſteam. When it be pretty nearly cold, make it 
boiling hot, and pour it on again, and keep doing ſo 
till your pods be quite green. Then put them into a 
fieve to drain, and make a pickle for them of white 
wine vinegar, with a little mace, ginger, long pepper 
and horſe-radiſh. Pour it boili upon your pods, 
and when it be almoſt cold, e your vinegar twice 
hot as before, and it upon them. Tie 2 * 
with a bladder, put them by | for uſe. 


* Roats. 


VS, 


BEET Roots are a very * =p 0m mt mb. 
r che roots till they be 


tender, 


BLCELING F Mw 


of wheels — oy nor _ 
222 Take as much vinegar as you 

cover them, and boil it with a little mace, a 
inger ſliced, and a few flices of horſe-radiſh, 
it hot upon your roots, and tie them down. 


y ' Parſley pickled green. 
3 MAKE aeg fl and wer chat will bar an 
and throw into it a uanti curled parſley. 
i ſtand a week, tes Hee ee 
ſalt and water as before, and let it ſtand another week. 
Then drain it well, put IF into ſpring water, and change 
it three days ſucceſſively. Then ſcald it in hard = 
till it becomes green; take it out and drain it quite dry 
and boil a quart of diſtilled vinegar a few minutes; with 
two or three blades of mace, a nutmeg ſliced, and a' 
ſhalot or two. When it be quite cold, pour it on your 
RT ices of horſe-radiſh, and 
it 


Elder Buds. 
your elder buds, which muſt 


fo eg Baer Co 

| uite or 

of | 2 linje.mece, x few thalon, apd. foe $i 

Bai n 
and keep! £ 
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ſced, ſcraped horſe-radiſh, a few ſhalots, a: 
4 and a cauliflower pulled into fma 
Then pour bailing eager upon It, ant): MENDIE 
times. . with a 


ouer it. 
Naſfturtiums. 
PUT your naſturtium berries, which muſt be ga- 
thered ſoon after the bloſſoms be gone off, into cold ſalt 
and water, and change the water for three days ſucceſ- 
ſively. Make pour pickle of white wine 2 mace, 
nutmeg fliced, -corns, ſalt, and horſe- 
radiſh. Your pickle — made pretty 3 2s 
ou muſt not hail it. When you have drained y 


berries, pur them ine « jar, and pour the pickle 1 


little » 
ll: 


LET your grapes be of their full but not 
ripe. Cut them into ſmall bunches fit for garniſhing, 
and put them into a ſtone jar with vine leaves berween 
every layer of grapes. Then take ſpring water, as 
much as will cover them, put into it a pound of bay 
ſalt, and as much white ſalt as will make it bear an 
.egg- Dry your bay ſak and pound it, before you put 
it in, as that will make it melt the ſooner. Put it into 

a pot, Serie oder ited endo tn be, 
black ſcum. When it has boiled a 
let it ſtand to cool and Cee; an when ix be amo 
cold, pour the clear liquor on the gr pes, lay vine leaves 
on the top, tie them down" ale "wth. « a linen cloth, 
a nd cover them with a diſh. Let them ſtand twenty- 
” four hours, then take them out, lay .them on a cloth, 
cover them over with another, and let them dry be- 
tween the cloths. Then take two quarts of vi „ 2 
__ ſpring water, and a pound of coarſe 

it boil a little, ſkim it very clean as it boils, and 
let it ſtand till it be quite cold. Dry your jar with 8 
cloth, put freſh vine leaves at the bottom and between 


every bunch. of grapes, d . the 1op a 


F 4 
Foe, 


CL 451 
- „ 


PULL the whiteſt and e 
into bunches, and 
48. ver them, an 
three days to bring out all the water. 
them into jars, and pour boili upon 
t, then them 

Fil 

. 


chem. Let them ſtand all n 
into a 3 put them into Glas jars. 


it 1 


ECL 
1777515 


7 


Then boil it up, 3 it either hot or cold | 
Cover it cloſe with a cloth till i 


0 cabbage. it 
be cold, 1255. 4 m it 


1 
1 


up cloſe as you 


India 1 or 3 


* TAKE a cavliflower, a white cabbage, « few ſinall 
cucumbers, radiſh pods, kidney-beans, and à little 
2 or any other thing — FAT pickled. Put 
and throw a large handful of 
r AN beſore the 


— | | 95 


in the warmer parts of Europe. | - 432 
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| every put a handful of 
ſeed. Then take as much ale allegar 
nk will cover it, and to every four quarts of 
an ounce of turmeric. Boit them to- 
pour it hot upon your pickle. Let it 

ve days upon the hearth, or till the pickles 
be all of a bright yellow colour, and moſt of the 
allegar fucked up. Then take two quarts of ſtrong 
ale allegar, an ounce of mace, the ſame of white pepper, 
n quarter of an ounce of cloves and the ſame of long 
pepper and nutmeg. Beat them all together, and boil 
them ten minutes in the allegar, Then pour it upon 


-your pickles, with four ounces of ny Farlick. 
Tie i it 1 | 


Truffles. 


| TRUFFLES grow like muſhrooms, but never PL 
Pear above the ground in their natural ſtate; they ge- 
nerally lie ten inches deep. After they are ripe, they 
rat in the ground, and young ones grow in num- 
bers from every old truffle which decays, The truffle 
has a very rich, tart, and high flavour, when freſb, but 
Joſes it in a great meaſure when dried. However, they 
are frequently uſed in made diſhes. They are com- 
mon in France and Italy, and we .have them in ſome 


4 


RS Morells, | 
MORELLS are. likewiſe of the muſhroom kind, 


but they riſe above the earth about three inches, of the 


of an egg, of a duſky 
e a higher flavour freſh than 
but are more common 


whitiſh colour. They 


They grow in 
richer in favour 


4 
Cayenne Paper. 

THE plant which renne 
in our gardens; its proper name is capſicum. From 
Jes growing in Du — an 

| ayenne 
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n 


this is called Cayenne pepper, and is thus made 
when full ripe. They are then 
opened, the ſeeds taken out, and the pods laid to dry 
in the ſun. When quite dry, 
coarſe powder. This powder is Cayenne pepper in 
the plaineſt way; but there are many ways of pre- 
paring it, | 1 We 
PUT the ſmalleſt muſhrooms you can get into ſpri 
water, and rub them with a piece of new flannel Appel 


which will make them keep their colour. Then put 
them into a ſaucepan, and throw a handful of ſalt over 
them. Cover them cloſe, and ſet them over the fire 
four or five minutes, or till you find it be thoroughly 
hot, and the liquor be drawn out of them. lay 


vinegar. a blade or | 
fpoonful of eating- oil, into them 
have 

ite wine 

be boiled 

ginger; 


5 


J 


95 


il 


1 
: 


: 
$35 


1 


in ſalt. Throw them into cold water as you do them, 


13 


LE: 


TAKE young artichokes as ſoon as they be formed, 
and boil them for two or three minutes in 
and water. Lay them upon a hair ſieve to drain, and 
when they be cold, put them into narraw-topped jars, 
Then take as much white wine vinegar as will cover 
your artichokes. Boil them with a blade or two of 
mace, a few ſlices of ginger, and a nutmeg cut thin. 
Pour it on them while it be hor, and tie them dowa 
cloſe. | 


E 


you can pet, 
days, obſervi 
put them 1 
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every bottle a ſlice or two of 
ginger, a blade of mace, and a large tea-ſpoonful of 

keep the onions white. If you 


vinegar. Put into 


eating oil, which will 
reer 
every bottle, and as much bay ſalt as will lie on a fix< 
pence, Cork them well up. 


THIS. article comes from the Eaſt Indies, 


made from their muſhrooms, which grow in the 
They are of a purpliſh colour, and are wrinkled on 


middle of the day, and waſh them in 


| Caveach, or pickled Mackerel. 

TAKE fix large mackerel, and gut them into round 
ieces. Then take an ounce of bearen pepper, three 
arge nutmegs, a Httle mace, and a handful of ſalt. 
Mix your ſalt and beaten ſpice , then make 
two or three holes in each piece, and with your finger 

thruſt the ſeaſoning into the holes. Rub the piece all 
over with the ſeaſoning, fry them brown in oil, and 
let them ſtand till they be cold. Then put them into 
vin 
eating, 


and, if they be well covered, they will keep 


a long 

Indian Bamboo imitated. | 
"ABOUT the beginning or middle of May, take the 
middle of the ſtalks of the young ſhoots of elder, for 


the tops of the ſhoots are not worth doing. Peel off 
tne ont rind, and lay them all night ini ſtrong brine 


of 
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che ſurface like 2 morell. They gather them in the 


egar, and cover them with oil. They are delicious 


of ſalt and beer. Dry them en 6. 
the mean time make a pickle of an equal quantity of 
vinegar and ale allegar. - e he Te 

of — =o 4 an ounce of long peppers | the 
fliced ginger, a few corns of 


2 mace. Boil it, and — 1 
upon the ſhoots. Stop the jar cloſe, and r it by the 
fire- ſide for twenty-four hours, — care to ſtir 
it frequently. 


Aſparagus. | 
| CUT off the white ends of the largeſt 8 


can get, and waſh the green ends in ſpring water. 
them into another clean water, and let 


graſs, not tied up, but looſe, 
time, leſt you break the heads. 
no more; then take them out 

and lay them on a cloth to tool. 
pickle with a gallon ar more, acc 
' tity of your of white wine 
ounce of bay ſalt. Boil it, and put your 
your jar. To a gallon of pickle put 
quarter of an ounce of mate, and the ſame quantity 
whole 2 Pour the pickle hot over 
aſparagus, cover 4 with a linen 7 thr 
four times double ; and when they ha 
boil the pickle again. Let them amd 
then boil the pickle again, and pour it on 
fore. When they be cold, cover them clo 
fame manner as you do other pickles. 


i 2 


Or Palates. 


- WASH the palates well with ſalt and 8 
them into a pipkin with ſome clean ſalt and 
When they be ready to boil, ſkim them well, 
2 much pepper, cloves, and mace, 


CL 
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give them a quick taſte. When they be boiled tender, 
' which will require four or five hours, peel them, and 
cut them into ſmall pieces, and lex them cool. Then 
make the . pickle of an equal quantity of white wine 
and vinegar. | Boil the pickle; and put in the ſpices 
that were boiled in the palates. When both the 
pickle and palates be cold, lay your palates in a 
Jar, and put to them a few bay leaves, and a little freſh 
ſpice. - Pour the pickle over them, cover them cloſe, 
and keep them for. uſe. They are very uſeful to put 
inco made diſhes ; or you may at any time make a 
pretty little diſh, either with brown ſauce or white, or 
butter and muſtard, and a ſpoonful of white wine, 


Sampbire. | ; 
LAY green ſamphire into a clean pan, and throw 
over it two or three handfuls of * cover it 
with ſpring water. Let it lie twenty-four hours, then 
put it into a clean ſaucepan, throw in a handful of ſalt, 
and cover it with good vinegar. Cover the pan cloſe, 
and ſet it over a flow fire. Let it ſtand till it be juſt 
een and criſp, and then take it off at that moment; 
for if it ſhould remain till it be ſoft, it will be ſpoiled. 
Put it in your pickling-pot, and cover it cloſe. As 
ſoon as it be cold, tie it down with 'a bladder and 
leather, and keep it for uſe; or you may keep it all 
the year, in a very, ftrong brine of falt and water, and 
it into vinegar juſt before you uſe it. ; 


| Red Currents. 


TAKE white wine vi , and to every quart of 
vinegar put in half a K of Liſbon ſugar. 
pick the worſt of your currants, and put tem 4 
this liquor; but put the beft of your 
glafſes. Then' boil, pickle. wi 
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currants. Let it ſtand to cool and ſettle ; then 
it clear into the glaſſes in a little of the pickle ; and 


when it be cold, cover it cloſe, with a bladder and 


leather. To every half pound of ſugar, put a quarter 
of a pound of white ſalt. 8 * | 


Smell. 


WHEN ſmelts be in great plenty, hes quarter of 

a peck of them, and waſh, clean; and gut them. Take 
„ uantity of nut- 
megs, a quarter of an ounce of e Hub, & an ounce of 
ſalt-petre, and a quarter of a 
Beat all very fine, and then lay your 
rows in a jar, Between every layer of ſmelts ſtrew 
the ſeaſoning, with four or five bay-leaves; then boil 
red wine, and pour over them a ſufficient quantity to 
— 4 Cover them with a plate; and when 
co p them down *. Man people prefer 
them to anchovies. 4 


Auchovies. - 


ARTIFICIAL ihchovies are made in this manner. 
To a peck of ſprats, take two pounds of common alt, 
a quarter of a pound of bay-ſalt, four of ſaltpetre, two 
ounces of Prunella falt, - and a ſmall quantity of 
cochinieal, Pound all in a * 
a ſtone pan, à row of ſprats, th 
compound, and ſo on alternately to the top. 
them hard down, cover them cloſe, let them ſtand for 


1 Cockles, and. Muſſels. 
"TAKE two hundred of the neweſt and. 


23 > a x. fu tad 
= . 


pick them out of the ſhells, and ſtrain the liquor. 


boil 

them 

then 

the liquor through a fine in the 
oyſters again, take out a pint hot, 
ace, 


and put thereto three quarters of 
and half an ounce of cloves. J 


A 
7 E 
, by 
44 
FLE 


an; voy pa, . 

three quarters of a pint eſt white wine vinegar, 
and a — 2 of whole pepper. Then 
let them ſtand till they be cold, and put the oyſters, 
as many as you well can, into the barrel. Put i 
much liquor as the barrel will hold, letting them ſettle 
a while, and they will ſoon be fit to eat; or you may 
put them in ſtone jars, cover th i 
and leather, and be ſure 
you cover them up. | 
cockles and. muſſels, with this di 


-— | * 
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| Preliminary Hints and Obſervations. 


T is a neceſſary article in collaring, to take care that 
you roll it up properly, and bind it cloſe. - Be 
cautious that you boil it thoroughly enough; and 
when it be quite cold, pur it into the pickle with the 
fame binding it bad on when boiled; but take it of 
the next day, and it will leave the ſkin clear. Make 
freſh pickle frequently, which will preſerve your meat 
much longer. - | 
Beef. 


BONE a piece of thick flank of beef, cut the ſkin 
off, and ſalt it with two ounces of ſaltpetre, uwo ounces 
of ſal-prithella; the ſame quantity of bay ſalt, half 
a pound of coarſe ſugar, and two pounds of white ſalt. 
Beat the hard ſalts fine, and mix all together. Turn 
it every day, and rub it well with the brine, for eight 
days; then take it out of the pickle, waſh it, and wi 
it dry. Jake a quarter of an ounce of cloves, 
jame quantity of mace, twelve corns of all-ſpice, and 
a nutmeg beat very fine, with a ſpoonful of beaten 
pepper, a large quantity of chopped parſley, and ſome 
tweet herbs chopped fine. Sprinkle it on the beef, 
and roll it up very tight; put a coarſe cloth round it, 
and tie it very tight with beggar's tape, Boil it in 
a large co of water; and if it be a large collar, ic 
will rake fix hours boiling ; but a ſmall one will be 
done ia five. Take it out, and put it in a preſs till it 
be cold; but if you have no preſs, put it between two 
boards, and a large weight upon it, till it be cold; 
then take it out of the cloth, and cut it into flices. 
You may uſe :aw parſley for a garniſh, . 
is T Breaft 
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Breaſt of ' Veal. 


Tann a breaft of veal, bone it, and bert it 2 little. 
Rub it over with the yolk of an egg, and ftrew V.. it 
a little beaten mace, nutmeg, pepper, and falt ; 1 a 
handful of parſley chopped ſmall, with a few 
ſweet-marjoram, a Fete lemon-pe 2 finely bn ri an 
anchovy waſhed, boned, and chopped very falt, and 
_ mixed with afew crumbs of bread. Then roll it up 

very tight, bind it hard with a fillet, and wrap it in @- 
clean cloth; then boil it two hours and a half in ſalt 
water ; and when it be enough, hang it up by one end, 
and make a pickle for it. Toa pint of ſalt and water, 
put half a pint of vinegar ; and when you ſend it up 

to table, cut a ſlice off one of the ends. Pickles and 
parſley are the uſual garniſh, * 


Breaſt of Mutton. 


TAKE off the ſkin of a breaſt of mutton, 2 wich 
a ſharp knife nicely take out all the bones; but tak 
care that you do not cut through the meat. Pick al 
the fat and meat off the bones, then grate ſome. nut- 
meg all over the inſide of the ton, a very little 
beaten mace, a little pepper and, falt, a few ſweet 
herbs ſhred ſmall, a few crumbs of bread, and the bits 
of fat picked off the bones. Roll it up tight, ſtick a 
ſkewer in to hold it together, but do it in ſuch a a 
manner that the collar may ſtand upright in the diſh. 
Tie a packthread acroſs it, to hold it together; ſpit it; 
then roll the caul of a breaſt of veal all round it, and 
roaſt. When it has been about an hour at the fire, 
take off the caul, dredge 1 it with flour, baſte it well with 
freſh. butter, 2nd let it be of a fine brown. It will re- 
quire on the whole, an hour and a quarter roaſtin 
For ſauce, take ſome gravy beef, and cut it and 3 
it well; then flour it, " "upd fy is a little brown, Pour 
into your iling water, ſtir it well 
together, and then fill your pan halt full of water. Put 


in an onion, a bunch of ſweet herbs, a little cruſt of 
TIT re or three blades of mace, four cloves, 


T3 ſome 


_ - ſome truffles and morels, 
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me whole pepper, and the bones of the mutton. 
Cover it cloſe, and let it ſtew till it be quite rich and 
thick; then ſtrain it, boil it up with ſome truffles 
and morels, a ſew muſhrooms, a ſpoonful of catchup, 
and two or 33 bottoms of artichokes, if you have 
2 Add juſt enough ſalt to ſeaſon the gravy, take 
packthread off the mutton, and ſet it upright in 
the diſh. Cut the ſweetbread into four, and broil it 
of a fine brown, with a few foreemeat balls fried. 
thele round your diſh, and pour in the ſauce. * 


lemon for a garniſh, 
| Another Method. 


BONE a large breaſt of mutton, and take out 
the griſtles. Rub it all over with the yolk of an egg, 
and ſeaſon it with pepper, ſalt, nutmeg, parſley, thyme, 
ſweet marjoram, all ſhred ſmall, and ſhalor, if you like 
it. Waſh and cut an anchovy in bits. Strew all this 
over the meat, roll it up hard, tie it with a and 

ut it into a ſtewpan ; brown it, add ſome gravy well 
oned, and thicken it with flour -aud butter. Add 


_ l or 9 


' 


nn or gerkins 
; Calf s Head. 


TAKE of the hair of a calf's head, but leave on the 
ſkin. Rip it down the face, and take oor all the bones 
carefully 1 the meat. Steep it in warm milk till 
it be white, then lay it flat, rub it nt white of an 
© and ſtrew over it a ſpoonful of white L 
_ or three blades of beaten mace, a nutmeg 3 
a ſpoonful of ſalt, two ſcore of oyſters chop hogped ſal 
half a pound of beef marrow, and a large handful of - | 
parſley. Lay them all over the inſide * the head, 
cut off the ears, and lay them on a thin part of the 
head ; roll it up tight, bind it up with a fillet, and wrap 
it up in a clean cloth, Boil jt two hours; and when 
it be almoſt cold, bind it up with à freſh filler, and put 
it in'a muy made, as before s, tor A bre aſt 


aof yeal. 
- | | Pig. 


COLLARING uy. 


Pig. 


| HAVING killed your pig, dreſs off the hair, and 
draw out the entrails. Then waſh it clean, and with 
a ſharp knife rip it and take out all che bones ; 
hos rd # all over with and ſalt beaten fine, a 
oy 2 and ſweet cho ſmall ; then 
roll up your pig tight, and bind it with a fillet.” Fill 
your botter Ls + water, a bunch Ta. herbs, a 
3 -corns, a blade or two of mace, eight or ten 
cloves, a handful of ſalt, and a pint of vinegar. When 
it boils, put in your pig, and let it boil till it be tender. 
Then take it up; and when it be almoſt cold, bind it 
over again, put it into an earthen pot, and pour the 
liquor r in upon it. 
keep it covered. 


| Veniſon. Y 
TAKE a fide of veniſon, bone it, and take away all 
the ſinews, and ut it into ſquare collars of what fize 


vou pleaſe. It will make two or three collars. Lard 
it with fat clear bacon, and cur | 


the top of your finger, and three or 


1 
HIT 


Seaſon your veniſon with pepper, falt, * ted inn. 
meg. Roll up your collars, and tie them cloſe with | 
coarſe tape ; then put them into deep pots, with 
ſeaſonings at the bottoms, ſome freſh butter. and three 
or four bay-leaves; then put in the reſt, with ſome 
n and over that fome 
beef ſuet finely ſhred and beaten; then cover 


" 


your with coarſe paſte, and bake them four 
| A ao After that, take them out if the oven, 
let them ſtand a little. Take out your 1 
let it drain well from the gravy. Take off all 
from the gravy, add more butter to the fat, 
it over a gentle fire to clarify. Then take it off, 
let it ſtand a little, and ſkim it well, Make your 
clean, or have pots ready fit for each collar. 
te b, Then por in your clarified 

the bottom. oy ** and 
| 5 1 4 k 
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pots with clarified butter, and be ſure your 
— be an inch above the meat. When jt be 
thoroughly cold, tie it down with - double paper, and 
lay a tile on the top. They will keep fix pr, = | 
months ; and you may, when you uſe a pot, put, it for 
2 minute into boiling water, and it will come out 
whole. Let it ſtand till it be cold, ftick it round with 
bay · leaves, and a ſprig at the tos. 


Cut your eel open, take out the bones, cut off the 
head and tail, and lay the eel flat on the dreſſer. 
Shred ſome ſage as fine as poſſible, and mix it with 
black pepper beaten, ſome nutmeg grated, and ſome 
ſalt. Lay it all over the eel, and roll it up hard 
in little cloths, tying it up tight at each end. Then 
ſet on ſome water, with pepper and falr, five or fix 
cloves, three or four blades of mace, and à bay-leaf or 
two. Boil theſe, with the bones, head, and tail; then 
take out the bones, head and tail, and put in your 
eels. Let them boil till they be tender, then take 
them out of the liquor, and boil the liquor longer. 
Take it off; and when it be cold, put it to your cels; 
but do. not take off the little cloths fill you uſe your 


Salmon. 


TAKE a ſide of ſalmon, and cut off about a hand- 
ful of the tail. Waſh well your large piece, and dry it 
with a cloth, Waſh it over with the yolks of eggs, 
and make ſome forcemeat with what you cut off the 
tail ; but take off the ſkin, and put to it a handful of 
parboiled oyſters, a tail or two of lobſters, the yolks 
of three or four eggs boiled hard, fix anchovies, a 
good handful of ſweet herbs Kare ty a little 
ſalt, chives, mace, nut pepper, grated. bread. 
Work all theſe ws, © a"bady with yolks of 
eggs, and lay it all over the fleſhy: part, with a little 
more pepper and ſalt all over the ſalmon. Then roll 

, 2 9 N 71 it | 
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COLLARING. 21 
it up into a collar, and bind it with broad tape. Boll 
it in water, ſalt, and vinegar ; but let the liquor boil 
firſt. ded, ond gram with a bunch of ſweer 
herbs, 11 nger, and nutmeg. Let it boil gently 
nearly rwo hours ; and when it be enough, take it vp. 
Fut it into your ſouſing-pan; and as ſoon as the 
pickle be cold, put it to your ſalmon, and let it ſtand 
in ir ll it be wanted for uſe 3 or you may pot it after 
it be boiled, and fill it up with clarified butter; and 


MY i vill korp gpod che Jonger, 


Mac kerel. 


HAVING -uhed your mackerel, ſlit it down the 
belly, cur af 664 ſend; 2nd takes out che bones; but 
take care you do not cut it in holes. Then lay it flat 
upon its back, ſeaſon it with: pepper, ſalt, mace and 
nutmeg, and a handful of parſley ſhred fine. Strew it 
over them, roll them tight, and tie them well ſeparately 
in cloths. Boil them gently- twenty minutes in vine- 
n them into 


» and pour the liquor on them. The next day, 
© the cloth it 


ro ri 
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and be careful to Nick out all the 
N 
ſoon turn it ſour. Remember always to 
ſeaſoning well before you put in your meat, and 
in by degrees as you beat it. When you put your 
meat into your pots, pow it well, and be ſure never to 
pour your clarified butter over your meat till it be 
* 35.08 


Marble Feal. 


BOIL, ſkin, and cut a dried tongue as thin as poſ- 
fible, and beat it very well with near a pound of butter, 
and a little beaten mace, till it be like a paſte. Have 
ready ſome veal ſtewed and beat in the ſame manner. 
Then put ſome veal into ſome potting- pots, thin ſome 
tongue in lumps over the veal; but do not lay on your 
tongue in any form, but in lumps, and it will then cut 
like marble. Fill your pot cloſe up with veal, preſs it 

very hard down, and pour clarified butter over it, 
Remember to keep it in à dry place; and when you 
ſend it to table, cut it out in ſlices, ' You may make 
uſe of curled * for a garniſh, 


Geeſe and Turkeys. 


TAKE. a fat gooſe and a fat turkey, cut them down 
the rump, and rake our Al the bones. Lay them flat 
open, and ſeaſon them well with white pepper, ſalt, and 
nutmeg, allowing three nutmegs, with the hke propor- 
tion of'y pepper, and as much ſalt as both the ſpices, 
When you have ſeaſoned them all over, let your 
turkey be within the gooſe, and keep them in 
two nights and a day; then roll them up as co 
beef, very tight, and as ſhort as you can, and bind it 
very faſt with ſtrong t Bake it in a long pan, win 
plenty of butter, till ide very tender. Let it lie in 
the hot liquor an hour; then take it out, and let it 
ſtand till next day. Then unbind it, place it in yqur 
pot, and pour melted butter over 1 It, * for uſe, 
and ice i It out _ 3] 


, 5 | 


POTTING. 3 


| Tongues. 

. RUB a neat's tongue with an ounce of ſaltpetre, and 
four ounces of brown ſugar, and let it lie two days ; 
then boil it till it be quite tender, and take off the ſki 
and ſide bits. Cut the tongue in very thin ſlices, and 
beat it in a marble mortar, with a. pound of clarified 
butter, and ſeaſon it to your taſte with pepper, ſalt, 
OR Beat * as I yn put it 

down into potting- over 
them clarified butter. * Oy 

Or you may pot them in this fine manner : Take a 
dried tongue, boil ir till it be tender, and then peel it. 
Take a gooſe and à large fowl, and bone them; take 
a quarter of an ounce of mace, the ſame quantity of 
olives, a large nutmeg, a quarter of an ounce of black 

pper, and beat all well together ; add a ſpoonful of 
Fat, and rub the tongue and the inſide of the fowl well 
with them. Put the tongue into the fowl, then ſcaſon 
the gooſe, and fill it with the fowl and tongue, and the 
gooſe will look as if it were whole. Lay it in a pan 
that will juſt hold it, melt freſh butter enough to cover 
it, ſend it to the oven, and bake it an hour and a half; 
then-uncover the pot, and take out the meat. Care» 
fully drain it from the butter, lay ic on a coarſe cloth 
till it be cold, then take off the hard fat from the 
gravy, and lay it before the fire to melt. Put your 
meat again into the and pour your butter over it. 
If there be not 2 and let the 
butter be an inch above the meat. It will k 
great while, cut fine, and look beautiful; and whe 
you cut it, cut croſſways quite down. It makes 
a corner - diſn for dinner, or ſide-diſh for 
ſupper, Obſerve, when you pot ir, to ſave a. little of 
the ſpice to throw over it before the laſt butter be 

t on, otherwiſe the meat will not be ſufficiently 
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Beef. | 

TAKE. half a pound of brown ſugar and an 'ounce 
of ſaltpetre, and rub it into twelve pounds of beef. 
Let it lie twenty-four hours; then waſh it clean, and 
dry it well with a cloth. Seaſon it to your taſte, with 
pepper, ſalt, and mace, and cut it into five or - fix 

jeces. Put it into an earthen pot, with a. pound of 

utter in lumps upon it, ſet it in a hot oven, and let it 
ſtand there three hours. Then take it out, cut off the 
hard outſides, and beat it in a mortar. Add to it 
a little more pepper, ſalt, and mace. Then oil a 
pound of butter ia the gravy and fat that came from 
your. beef, and put it in as you find neceſſary ; but 
beat the meat exceedingly fine. Then put it into your, 
pots, preſs it cloſe down, pour clarified butter over it, 
and keep it in a dry place.  .. 

If you would pot your beef like veniſon, proceed 
thus: Take a buttock of beef, and cut the lean of it 
into pound pieces. To eight pounds of beef, take 
four ounces of ſaltpetre, the ſame quan of petre- 
ſalt, a pint of white ſalt, and an ounce of: fal-prunalla. 
Beat all the falts very fine, mix them well together, 
and rub them into the beef. Then let it lie four days, 
turning it twice a day. After that, put it into à pan, 
cover it with pump- water, and a littie of its own brine; 
Bake it in an oven, with the houſchold bread, till it be 
as tender as a chicken; then drain it from the gravy, 
and take out all the ſkin and ſinews. Pound it in 
a marble mortar, lay it in a broad diſh, and mix in 
it an ounce of cloves and mace, three quarters of -an 
ounce of pepper, and a nutmeg, all beat very fine. 
Mix it all well with the meat, adding a little clarified 
freſh butter to moiſten it. Mix all again well to- 
gether, preis it down into pots very hard, ſet it at the 
mouth of the oven juſt to ſettle, and cover t two 
inches thick with clarified butter. Cover it with 
white paper as ſoon as it be cold. 2 


Anotber f 
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Another Method to pot Beef. 


© TAKE two pounds of lean beef, cut it into flices, 
and lay them upon a plate. Seaſon them with ſalt 
and pepper, and a little cochineal. Turn and ſeaſon 
them on the other ſide, and then let them lie one up- 
on another all night. Put them into a pan; add to 
them half a pint of ſmall beer, a little vinegar, and as 
much water as will cover them. Let there be in the 
pickle ſome black and Jamaica pepper. Cover them 
very cloſe and bake them. When they are baked, 
take the ſlices out of the pickle while they are hot, let 
m—_— till they be cold, and then beat them in a mor- 
tar. Add to them a pound of freſh butter while they 
are beating, alſo ſome ſalt, pepper, and —— 
When they are well beaten, put them into the pot, and 
when the bread is drawn, put it into the oven until it 
be hot through. When it is cold, cover it over with 
clarified butter, and it will keep a month or two. 


To pot cold Beef. 


CUT it ſmall, add to it ſome melted butter, two 
anchovies boned and waſhed, and a little Jamaica 
pper beat fine. Put them into a marble mortar, 
and beat them well together till the meat be yellow. 


Then put it into pots, and cover it with clarified 
butter. 


Small Birds. 


HAVING picked and gutted your - birds, dry them 
well with a FIG, * ſeaſon them with pepper, 
ſalt, and mace: Then put them into a pot with bur- 
ter, tie your pot down with paper, and bake them in 
a moderate oven, When they come out, drain the 


- y ſrom them, and put them into potting-pots. 
the « clarified butter over them, and cover them 8 
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Pigeons. ' 
PICK and draw your pigeons, cut aff the pinions, 
waſh them clean, and put them into a ſieve to drain. 
Then 1 _— with a cloth, _ ſeaſon them with 
pepper alt. Roll a lump of butter in chopped 
parſley, and put it into the pigeons. Sew up the vent, 
then put them into a pot with butter over them, tic 
them down, and ſet them in a moderately heated oven. 
W hen they come out, put them into > potting- pots, and 
pour clarified butter over them, 


Woodeocks. 


TAKE fix woodcocks, pluck them, and draw out 
the train, Skewer their bills through their thighs, put 
their legs through each other, and their feet upon 
their breaſts.. Scaſon them with three or four blades 
of mace, and a little pepper and ſalt. Then put them 
into a deep pot, with a pound of butter over them. 
Bake them in a moderate oven, and when they be. 
enough, lay them on a diſh to drain the gravy from 
them. Then put them into potting-pots ; take all the 
clear butter from your gravy, and put it upon them. 
Fill up your pots with clarified butter. — them in 
a dry place for ute. 


* 


6 


Moor Game, 


HAVING picked and drawn your game, wipe them 
clean with a cloth, and ſeaſon them well with pepper, 
ſalt, and mace. Put one leg through the other, and 
roaſt them till they be of a good . When they 
be cold, put them into potting- over 
them clarified burter ; but 21 — heads 
uncovered with butter. Keep them in a dry place. 


* 3 


' RUB your veniſon with vinegar, if it be ſtale, a 
erik be an hour, Then dry it with a cloth, and * 


POTTING. _ 


It all over with red wine, Seaſon it with pepper 
and beaten mace, and put it oh an vithes KK © Pour 
over it half a pint of red wine, and a pound of butter, 
and fer it in the oven. If it be a ſhoulder, A coarſe 
paſte over it, and bake it all night in a ad 
oven, When it comes out, pick it clean from the 
bones, and beat it in a marble mortar, with the fat 
from your gravy. If you find it not ſufficiently ſea- 
n ſeaſoning and clarified butter, and 
cep beating it till it be a fine paſte, Then preſs it 


hard down FF 
. &e 


„al, 


13 


LET your hare hang up for four or five days with 
the ſkin on, then caſe it, and cut it up as for eating. 
Put it into a pot, and ſeaſon it with pepper, falt, and |, 
mace. Put a pound of butter u it, tie it down, 
and bake it in a bread oven. hen it comes out, 


pick it clean from the bones, and pound it very fine 
in a mortar, with the fat from your gravy. Then put 


it cloſe down into your pots, and pour over it clari- 
fied butter, 


rn. and them 
into an earthen pot, Lay e and berween 

every layer of herrings firew ſome Lat, but not 10 
much. Put in cloves, mace, whole pepper, and a 
nutmeg cut in pieces. Fill up the with vinegar, 
water, and a quarter of a pint of white wine. Cover 
it with brown paper, tie it down, and bake it in an 
oven with brown bread. As ſoon as it be cold, put it 
into your potting- pots for uſe. v3 TR 4 


3 Chars. 
ins un admired, wad is in u ater 


F bank in Weſtmoreland. Por them in . 
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this manner: After having cleanſed them, cut off the 
fins, tails, and heads, and then lay them in rows in a 
long baking-pan, having firſt ſeaſoned them with pep- 
per, Ba, and mo, hen they be done, let them 
ſtand till they be cold, put them into your potting-pots 
and cover them with clarified butter. al 6 


Eels. ta 1 
SKIN, cleanſe, and waſh clean a very large eel. 
Dry it in a cloth, and cut it in pieces about four inches 
long. Seaſon them with a little beaten mace and nut: 
meg, pepper, ſalt, and a little ſal-prunella beat fine. 
Lay them in a pan, and pour as much clarified butter 
over them as will cover them. Bake them half an hour 
in a quick oven; but the ſize of your eel muſt be the 
general rule to determine what time they will take 
baking. Take them out with a fork, and lay them on 
a coarſe cloth to drain. When they be quite cold, 
ſeaſon them again with the ſame ſeaſoning, and lay 
them cloſe in the pot. Then take off the butter they 
- were baked in clear from the gravy of the fiſh, and fer 
it in a diſh befort the fire. When it be melted, 
the butter over them, and put them by for uſe. You 
may bene your eels, if you chooſe it; but in that cafe 


you muſt put in no ſal-prunella. 


Lampreys. 


SKIN your lampreys, cleanſe them with falt, and 
wipe them dry Beat ſome black pepper, mace, and 
cloves, mix them with falt, and ſeaſon your fiſh with 
it.” Then lay them ina pan, and cover them with cla- 
rified butter. Bake them an hour, ſraſon them well, 
and treat them in the ſame manner as above directed 
tor eels. If your butter be good, they will keep * 
long time. D 


Smells. | 


DRAW out the inſide; ſeaſon them with ſalt, 
pounded mace, and pepper, and butter on r 


-P,O-T TING. 

Bake them. When they are nearly cold, take them 
out, and lay them on a cloth. Put them into pots, 
take off the butter from the gravy, ers Ser 
ha oe Miles >a | 


ir with 


. 1 1 4 


SCALE. your 1 cut off its ; head, folit it, " ah | 
take out the chine bone. Fhen ſtrew all over the inſide 
ſome bay ſalt and pepper; roll it 2828 lay it 
in a pot. Cover it, and bake it an Then 
take it out, and lay it on a coarſe cloth to „ and 


when it be cold, put n cover It 
vith clarified butter. Ee EY 


Fs 


Lobſter. 


50n. a live lobſter 3 in ſalt and water, and ſtick a 
ſkewer, in the vent of it to. ent the water getting 
in. As ſoon as it be cold, take out the gut, take out 
gan 6 fleſh, beat it tr bo in a mortar, and ary 4 
Wi aten mace, grated > t. 

Mix all together, melt a n: 
walnut, and mix it with 1 lobſter as you beat it. 
When it be beat to a paſte, put it into your potting- 
7 and put it down as cloſe and as as you can. 

hen ſet ſome rok a deep ae of te fum 3 
fire, Ing when it be all meked, take 


cut it down the back, dry it well, and cut it as 


. 
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G PRs 


WHEN they are boiled, ſeaſon them well with 
pepper, ſalt, and a little cloves. Put them 


cloſe into a pot, ſet them for a few minutes into a ſlack 
_ avd pour over chem clarified butter. | 


Salmon. 


SCALE a piece of freſh ſalmon, and wipe it 4. 
Seaſon it with Jamaica pepper, black pepper, mace, 
and cloves beat fine, mixed with ſalt, and a little fal- 
— then pour clarified butter over it, and bak 


. 
it well. Take it out carefully, and lay it to drain. 
When it be cold, ſeaſon it again, and lay it cloſe in 
your pot, covered with clarified butter. Or you may 
pot it in this manner: Scale and clean your ſalmon, 


the ſhape of your pot as you can. Take two nutme reds, 
an ounce of mace and cloves beaten, half an moe be 
white pepper, and an ounce of ſalt. Then take but 
all the bones, cut off the jowl below the fins, and cut 
off the tail. Seaſon the ſcaly fide firſt, lay that at 
the bottom of the pot, then rub the along on the 
other fide, cover it with a diſh, and let it ſtand all night. 
It muſt be ut double, and the ſcaly fide top and'bat- 
tom; put butter at the bottom and top, and 


cover the pot with ſome ſtiff coarſe paſte. If it be a 


large fiſh, it will require three hours baking; but if it 
be 2 fmall one, two hours will do it. Whos it comes 
out of the oven, let it ſtand half an hour ; then U- 
cover ae ene LF og that the gravy 
may run out. fememberin put à trencher and a 
weight on it to preſs out 1 gravy. When the butttr 
be cold, take it out clear How ihe gravy, add mote 
butter to it, and pur it in 4 ker ah £11 When 


it be melted pour it over and as ſoon as 
— paper it up. 2 
a by your 

"Tels ; n no gravy or 


S Orne wn 


PUT full ripe bullaces into a pot, and to every 
quart of bullace put a quarter of a pound of loaf ſugar 
beaten fine. Bake them in a moderately heated oven 
till they be ſoft, and then rub them through a hair 
fieve.. To every pound of pulp add half a pound of 
loaf ſugar beaten fine. Then boil it an hour and a 
half over a flow fire, and keep ſtirring it all the time. 
Then pour it into potting-pots, tie brandy paper over 
them, and keep them in a cool place. It will cut very 
bright and fine, when it has ſtood a few months, a 
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the white froth off it very clean, and rub on a little 
dry ſalt, which will keep the bacon from ruſting. The 
dry ſalt will candy and ſhine on it like diamond. 
Some people make their bacon thus : Take off all 
the infide fat of a ſide of pork, and e 
board or dreſſer, that the blood may run from it. Ru 
it well on both ſides with good ſalt, and let it lie a day. 
Then take a pint of bay-ſalt, a quarter of a pound of 
ſaltpetre, and beat them both fine; 8 
coarſe ſugar, and a quarter of a peck 
ſalt. Lay your pork in ſomething that will 
= and rub it well with the above in 
wi 


= 
4 


. 


7 
: 


72 
8 


1 


the ſkinny fide downwards, and baſte it 


the pickle for a fortnight. Then 


4 


1 
ſun, as all theſe matters contribute to 


140 


IWefiphalia Bacon. 
HAVING choſen a fine” ſide of pork, male 
on of pump 
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2 

eur ene . . Fg and ud. chin 
well with an ounce of half an ounce of ſal- 
prunella pounded, and a pound of common ſalt. Ob- 
ſerve, that theſe cg er be allowed to 
each ham. Lay them in ſalt-pans for ten days, turn 
them once in the time, and hon wt al ines 
common ſalt. Let them lie ten days longer, and turn 
them every day. Then take them out, ſcrape them as 
clean as poſſible, and dr them well with a clean cloth 
Then rub them lightly" Mer with a little ſalt, and hang 
chem up tof*dry, but not in too hot à place. 

Some people make their hats according to the follow - 
ing directions: Take a fat hind - quarter of pork, and 
cut off a: fine ham. Take: two dunces of ſaltpetre, a 

of coarſe , the fame quantity of common 

t, and two ounces of ſal-prunella. Mix all together, 
and rub your pork well with it. Let it lie a month in 
this pickle, turning and baſting it every day. Then 
hang it in a wood ſmoke in à dry place, ſo that no 
heat can come to it; and; if you intend to keep them 
Jong, hang them a month or two in a damp place, tak- 
ing care that} they do not become mote tak 6 
make them cut fine and ſhort. Never lay theſe hams 
in not you boil them, * — boil _— 

4 have one, or in argeſt pot you have. 

Par diets fu when che \yiges be cle, and do not ſuffer 
the water to boil till they have been in four or five hours, 
Skim the copper or pot well, and frequently till the water 
boils ; and i it be a very large one, it will require three 
hours boiling ; but a ſmall one will be done in two hours, 
EFF boil too ſoon, 
ake it up half an hour before dinner, pull off the ſkin, 
and Irrans rafkien i findy feed a over it, Hold a red- 
hot ace a opr it, and hen dinner be ready, rake 
a Geve, and fift them all over the diſh. 
Then lay I- and with your finger make figures 
roocld ile adele of your dit. Be ſure to boil your ham 
jn as much water as you can, and to keep it ſkimming 
fill it boils, It muſt be four hours before you 


at leaſt 
VU; 
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ſuffer it to boil. Yorkſhire is famous for hams; and 
the reaſon is, that their ſalt is much finer than ours in 
London, it being a large clear falt, and gives the meat 
a fine flavour. A deep hollow wopdean tray is better 
than a pan, | becauſe the pickle ſwells about 4 When 
vou broil any of theſe or the following hams in ſlices, 
Jet the flicey lie a minute or two in boiling water, and 
then broil them, By this method you will take out the 
* and make them eat with a fine flavour. | 


Hams, the Y, orkfbire Way, 


FIRST beat them well, and then mix half a 
of ſalt, rhree oynces of ſalt petre, half an ounce of ſal- 
prunella, and-fiye pounds of coarſe ſalt, Rub the hams 
well with this, and lay the remainder on the top. Let 
_ them lie three days, and then hang them up. Put as 

much water to the pickle as will coyer the hams, — 
falt till it will bear an egg, 


2 rub them well with bran, and dry them. The 
above [ingredient are ſufficient for three middling- ſized 


New England Hams, 


Fon two hams, take too ounces of fal:prunelſa 
it fine, Tub it well in, and let them lie twenty-four 
heirs Then take half a pound of bay ſalt, a q 
of a *. of brown falr, à quarter of a pound 
common ſalt, and one ounce of falt- all beat 
fine, and half a pound of the But y "ha Rub 
all theſe well in, — let them lie two or three days. 
Then take white common ſalt, and make a pretty 
ſtreng brine with about two gallons of water, and half 
a pound of brown ſugar. Ball it well, and ſkim it when 
gald. Then put in the hams, and turn them two 
or three days in the pickle for three weeks. Then | 
them up in a chimney, and ſmoke them well a day or 
two with horſe Ear. Aſter warde let them * DN 


- 
- 
w 
7 
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a week on the ſide of the hace chimney, xed chan 
take them down. Keep them dry in a box, with bran 
covered over them. T may be caten in a month, 
FR 


RUB it with half a pound of the coarſeſt ſugar, and 

let it he till night. Then rub it with an ounce of ſalt- 

finely beaten, and a pound of common ſalt. Let 

it Iie three weeks, turning it every day. Dry it in wood 

ſmoke, or where turf is burnt. When you boil it, put 

rern: 
pint of oak ſaw - duſt. I 


To cure Two Hams after the Weſtmoreland Manner. 


on the hams over bt with ten ounces of falt- 
e three pounds of common 


— every L obſervi not to take 
the pan. The ſame pickle is for 
ſauces, Before they be ſi rub a 


Mutton Hams. 


a hind-quarter of mutton like a ham, and rub 
i an ounce of ſa}tpetre, a pound 'of coarſe 
N pound of common ſalt well mixed toge- 
ther. Lay it in a hollow tray, with the ſkin downwards, 

ben every day 8 Then roll it in 


cat yer fine, 


| Feal Hams. | 
TAKE. a leg of veal, and cut it like a ham. Take 
e n nn 
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of common ſalt. Mix them all r, with an ounce 
of beaten juniper- berries, and rub the ham well with 
them. Lay it in a hollow tray with the ſkinny fide _ 
downwards, and baſte it every day with the 2 for 
a fortnight, and then hang it in wood ſmoke or a fort- 


night longer. You may boil it, or R it kay 


roaſt it. 
Bo Runs. 


TAKE the "wh of a fat . 1 
it like a ham. Take an ounce of bay ſalt, an ounce of 
falrpetre, a pound of common ſalt, and a pound: of 
coarſe ſugar, which will be a ſufficient _ for _ 
fourteen or fifteen pounds of beef ; and if 
leſs quantity of meat, mix your ede — 
tion. Rub your meat with the above iĩugredients, turn 
it every day, and baſte it well with the pickle every day 
for a month. Take it out, and roll it lin bran or ſaw- 
duſt. Then hang it in wood ſmoke, where there is 
but little fire, and a conſtant ſmoke, for a month. Then 
take it down, nd hang ie 6 dry phe not a hot one, 
and keep it for uſe. You may cut a piece off as' you 
have occaſion, and either boil it, or cut it into raſhers, 
and broil it with l „ or boil a jece, and 


it eats very good cold will ſhiver like © Dutch 
| Tongues. | gs 
HAVING ſcraped and dried your tongues p 


with a cloth, ſalt them with common ſalt, and half an 
ounce of ſaltpetre to every tongue. Lay them in a deep 
pot, and turn them every day for a week or ten days. 
Salt them again, and let them lic a week longer. Then 
take them out, dry them with a cloth, r 
hang them up in a dry, but not in a hot place. kl 


Hung Beef. 


MAKE a ſtrong brine with bay alt, ſaltperre, and 
pump water, ** 
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Then hang it up in a where wood or ſaw-duſt 
is burnt, When it be a little waſh the outſide with 
blood two or three times to it look black ; and 
when it be dried enough, boil it for uſe, - 
Some: prepare their hung beef in thi 
manner: Take the navel piece, and hang it 
cellar as long as it will keep and till 3t to 
be a little ſappy. Fan 
ſugar and water, one piece after another, for you muſt 
cut it into three pieces. i... op Fo — of ſalt- 
and two pounds alt nded 
Fall Mix with thein falls Poo (poonfuls of brown 
ſugar, and rub your beef well with it in every 
Then ſtrew a ſufficient quantity of eommon ſalt — 
it, and let the beef lie cloſe till the ſalt be diſſolved, 
which will be in ſix or ſeven days. Then turn it every 
other day for a fortnight, and after that hang it pp in a 
warm, but not a hot place. It may hang a fortnight in 
the kitchen, and when you want it, boil it in bay ſalt 
and pump water. till it be tender. It will keep when 
„ two or three months, rubbing it with a greaſy 


cloth, or putting it two or three minutes into — 
yater w rake off che mocldinchk. | | 


. Dutch Beef. 


' Tax a raw buttock of beef, ak af the fat, rub 
the lean all over with brown ſugar, and let it lie two or 
three hours in a pan ar tray, turning it two or three 
times. Then ſalt it with falrperre and common falt, 
and let it lie a fortnight, turning it every day. Then 
roll it very ſtraight"! in a coarſe cloth, 2 in a cheeſe- 


 ._ _ 


| Pickled Port. 


| HAVING. 8 into pieces 
à ſize ſuitable to lie in the pan into which you 


. Rub your pieces well with ſaltpetſe. 1 


2 


den 
* 
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take two pints of common ſalt, and two of bay ſalt, and 
rub the pieces well with them. Put a layer of com- 
mon ſalt at the bottom of your veſſel, cover every piece 
over with common ſalt, lay them upon one another as 
cloſe as you can, filling the hollow places on the ſides 
with ſalt. As your ſalt melts on the top, ſtrew on 
more, lay a coarſe cloth over the veſſel, a board over 
that, and a weight on the board to keep it donn. 
Keep it cloſe covered; a hes ng ens: 


the whole years 


Mock Brawn. 1 


TAKE the head and a piece of the belly part of 
a young porker, and rub it well wich —_— Let 
* e days, and then waſh it clean. it the 
head, and boil it ; take our the bones, cut it 
in pieces. Then take four ox feet boiled tender, cut 
them in thin pieces, and lay them in the belly piece 
with the head cut ſmall. Then roll it up tight with 
ſheer tin, and boil it four or five. hours. When it 
comes out, ſet it up on one end, put a trencher on it 
within the tin, preſs it down with 2 large weight, and 
let it ſtand all night. The next morning, take it our 
of the tir, and bind it with a filler. Put it iato cold 
ſalt and water, and it will be fit for uſe. It will keep a 
long mms if you put freſh n 9h water to 1 
- four days. e 


Sauſages. | 


TAKE fix pounds of young Tarn. free from Ain 

and fat. Cut it very ſmall, and beat it in 
a mortar till it be very fine. "Chen ſhred fix ds 
of beef ſuet very fine, and free from all ſkin. Take a 
good deal of ſage, waſh it very clean, pick off the 
leaves, and ſhred it very fine. Spread your meat on 
a clean dreſſer or table, and then ſhake the ſage all 
over it, to the quanti tiry of about three large ſpoonfuls. 
Shred the- thin e 
and throw them over the meat, alſo as many ſweet 


. 


/ 
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Grate over it two nutmegs, and 
— pepper, and a large of ſalt; then 
ow over it the ſuet, and mix all well together. Put 
it down cloſe in a pot; and, when you uſe it, roll it up 
with as much egg as will make it roll ſmooth. Make 
them of the ſize of a ſauſage, and fry them in butter 
or. good dripping. Be ſure that the butter in the pan 
be hot before you put them in, and keep rolling them 
about. When 2 be thoroughly hot, and are of a - 
fine light brown, then take them out, and ſerve them 
up. Veal cats well done in this manner, or veal mixed 
with pork. If you chooſe it, you ny Fran OE es 
R 33 


Bologna Sauſages. 


| TAKE a pound of beef ſuer, a pound of pork, 
of bacon, fat and lean tog 2 and the ſame 
nap & of beef and veal. Cur — ſinall, and chop 
Take a ſmall handful of ſage, pick off- the 
leaves, ** chop it fine, with a few ſweer herbs. Seaſon 
pretty high with pepper and ſalt. Take a large gut 
well cleaned, and fill ir, Set on a ſaucepan of water, 
and when it boils, put it in, having firſt pricked the gut 
to prevent its durſting. „ and 
then lay it on clean ſtraw to dry. 


Hog's Puddings with Almonds. 


CHOP fine a pound of beef marrow, half a | 
of ſweet almonds blanched, and beat them fine, with a 
little orange flower or roſe water, half a pound of 
white grated fine, half a pound of currants clean 
waſhed and Ake, a quarter of a pound of fine ſugar, 
23 as of of mace, nutmeg, and cinnamon 
together, of each an equal quantity, and half a pint of 
ſack, Mix on well gether with gf” good 
cream, and yolks, of four e your guts 
half full, tie them up, Ya Ws a of 


an hour. You may leave out che currants * 


to it two tea- 
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but then a ee 
be added. » 


Hog's Puddings with Currants. 


TO four pounds of beef ſuet finely ſhred, put three 
pounds of grated bread, and two pounds of curfants 
clean vicked and waſhed; cloves, mace, and cinna» 
mon, of each a quarter of an ounce finely beaten, 2 
little ſalt, a pound and a half of ſugar, a pint of ſack, 
a quart of cream, a little roſe water, and twenty 

wel beaten, leaving out half the whites. Mix all theſe 
well together, fill the guts half full, boil them a little, 
and prick them as they boil, ro keep them from 
breaking the guts. Take them up upon clean cloths, 
and then lay them on your diſh. You may eat them 
cold ; bur if they be eaten hot, boil chem a few 
minutes. 


Black Puddings. 


TAKE a peck of grits, boil them half an hou? th 
water, drain them, put them into a clean tub or 
large pan. Then kill your hog, and fave two quarts 
of the blood, and keep ſtirring it till the blood be 
quite cold. Then mix it with the grits, and ftir them 

Well together. Seaſon it with a large ſpoonful of ſalt, 
a quarter of an ounce. of cloves, mace, and nutmeg 
together, an equal quantity of each. Dry it, beat it 
well, and mix' it. Take a little winter ſavory, ſweet 
marjoram, and thyme; ſome pennyroyal. ſtripped of 
'the ſtalks, and chopped very fine, Of theſe rake ok 
a ſufficient quantity to ſeaſon them, and to give them 
flavour, but no more, The next "day take the leaf of 
the hog, and cut it into dice; ſcrape and waſh the guts 
very clean; then tie ws an and begin to fill them. 
'Mix in the fat as you fill them, and be ſure to put in a 
deal of fat. Fill the ſkins three parts full, tie che 
other end, and make your puddings what length 
eaſe. Prick them with a pin, — put them 3d» 
ettle of boiling water, Boil them 'very ſoftly an 


ye * 
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In Scotland they make their puddings with the blood of 
a gooſe; chop off the head, and ſave the blood. They 
ſtir, it well till it be cold, and then mix it with grits, 
ſpice, ſalt, and fweet herbs, ac 


cording to their- fancy, 
and ſome beef ſutt chopped. They take the ſkin off 
the neck, then pull out the windpipe and fat, fill the 
ſkin, tie it at both ends, and ſo make a pie of the 
giblets, and lay the pudding in the middle. 


Turkey ſouſed in Imitation of Sturgeon. | | 
DRESS a fine large turkey very clean, dry and 
bone it, then tie it up as you do a ſturgeon, and put it 
into' the pot with a quart of white wine, a quart of 
water, the ſame quantity of good vinegar, and a very 
large handful of ſalt; but remember that the wine, 
water, and vinegar, muſt boil before you put in the 
turkey, and that the pot muſt be well ſkimmed before ir 
boils. When it be enough, take it out, and tie it- 
tighter ; but let the liquor boil a little longer. If you 


think the pickle wants more 2 add it 
| when it be cold. and pour it u turkey. It will 
cep ſome months, it ds from the air, and 
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them, dry them well with a cloth, dip them in batter, 
fry them, and fend them up to table, as above directed 
for tripe. They will keep ſome time, and may be 
eaten cold ; but take care to make freſh pickle every 
other day. 


Admiral Sir Charles Knowles's Receipt to ſalt Meat. 


AS ſoon as the ox be killed, let it be ſkinned and 
cut up into pieces fit for uſe, as quick as poſſible, and 
falted whilſt the meat be hot; for which purpoſe have 
a ſufficient quantity of faltperre and bay · ſalt pounded 

and made hot in an oven, of each equal 
With this ſprinkle the meat, at the rate of about two 
ounces to the pound. Then lay the pieces on ſhelving 
boards to drain for twenty-four hours. Then turn 
them, and repeat the ſame operation, and let them la 
for twenty-four hours longer. By this time, the- 
will be all melted, and have pehetrgted the meat, 
and the pieces be drained off. Each piece muſt then 
be wiped dry with clean coarſe cloths, and a ſufficient 
quantity of common ſalt made hot ikewiſe in an oven, 
and mixed, when taken out, with about one-third * 
brown ſugar. The caſks being ready, rub each 
well with this mixture, and pack them well 
allowing about half a pound of the ſalt and ſugar to 
each pound of meat, 2nd it will keep good ſeveral 
years, and eat very well. It is beſt to proportion the 
caſks or barrels to the quantity conſumed at a time, as 
the ſeldomer it is expoſed to the air the better. The 
| ſame proceſs docs for pork, only a larger * of 
ſalt, and leſs ſugar ; but 2 preſervation 2 

. equally * meat * * fiſt 

ted. | 


to bottled fruit; but 
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CHAP. v. 
To keep GARDEN STUFFS ard FRUITS. 


Preliminary Hints and Obſervations. | 


S engl 
ing injured or ſpoiled by keeping, is a 
matter of ſome conſequence to the 2 — 
the kitchen, it will be, neceflary to oblerve, that every 
ſpecies of the vegetable tribe muſt be kept in dry 
places, as damp places will not only cover them with : 
mould, but alſo totally deprive them of their fine 
flavour, The ſame thi hold good with reſpect 
* — e care, while you endeavour 
to avoid putting into damp places, you do not 
put them where they may get warm, as that will 
equally ſpoil them. When you boil any dried vege- 
tables, be ſure that you allow them nos hr water, 


To keep French Beans all the Year. 
GATHER you 


E yer of beans; then ſalt, - 
hes Gon; n 8 bn ell i the jar be full. Cover 
them wich ſalt, tie a coarſe cloth over them, _- 
board on chat, and a weight to keep out the air. Set 
them in a dry cellar; and Lak Jon take any out, 


; he wer eee and when you | 
do nor p ft the wares.” The beſt 
Ay us: Boil them with juſt che 
a:fmall . , then drain din: chop 

— both of them into a ſaucepan, 
butter as big as an egg, dale in flour. 


—— 


— 


— a A — — ed TT” —— l 
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Shake over it a little pep „put in a quarter of a pint 
of good gravy, let them ſtew ten — and then diſh 
them up for a ſide-diſh. 


The Dutch Method of preſerving French Beans. 


TAKE a thouſand French beans, when they be in 
full ſeaſon, cut them Mlanting, and as thin as ble ; 
then procure a ſtone jar ſufficient to contain = in 


which depoſit alternately a layer of beans,' and then 


_ weight ks they nll en Fug 


n clean, when it muſt be 


will be fit for the table. When any are 
che jar, the ſame proceſs muſt be obſerved with what r 
e far as Ou che c tren 


3 
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n 2 22 ay, e —— 
care that your bottles be clean and dry, fill — 
Jo pn of wake Set them in a kettle of vas water up 
ts gok 2 very lowly till you 
gooſeberries then take them out, 
t in che teſt of the bottles till all be done: 


Wende lin weltec in 4 in, dip t 
the = oro ih, hich will keep al ug 
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TH 


7H 


he neck of. 


11 
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on tins 
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wy * 
light, when, 


5 5 


2 ede of a large 
ger of miner n ſand, then the 
IT 7 br de ſure tt | 


— — 'uſc; la y * | 

An hour, Miſe ch wee 65 Ie cooks, — them dry, 
perl well, and eat ſweet. Lemons will 
keep thus-conered berrer than any other way., 


I e Ta bath. Green. Currents n, ws ado | 
gathered 
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To keep muſhrooms. 
TAKE large buttons, waſh them in the fame” n- 
ner as for! lay them on ſieves with the 


[- 


51. | 


hour. Then — — 
cool and drain- Boil the * 
2 blade or two of mace, 


10 
Leb 


Tr 


125 


e of. the winter. W. 
uſe them, take them out of the liquor, pour 
| boiling milk, and let them ſtand an hour. 
them in the milk a . of a hour, ehekey 
wich flour, and ticy, of A 
careful you 2 "i he how "bn 
eggs in a little cream, and p ut 1 Tis tha 
nat let it oo afrer you hive put in the 
untoaſted fippers round the inſide of the 


ſerve them up, and iy” Be will eat nearly . 45 
when freſh ere If they N ng 
enough, put in 2 little of the Ms. This Big ved 
uſeſul liquor, as it will give a ſtrong flavour _ 
1 all 1 5 
kee muſhrooms 5 rape, 7 1 take 
out the ines of large il ther their © 0) 
liquor, with a little alt, 1 ay them in ti ns, {et chert ih * 
cool oyen, and Pg It till they be 45, Then put 
wn 
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it is done enou | 
earthen jars, the ſides of which muſt be well 
with butter, and let it ſtand il next m 
Then melt ſome mutton or beef fat, to cover 
about an inch thick, to prevent the air from 
to your ſotrel, as the leaſt particle of air would 


Piech Method of preſerving 

dut off the root, and, having tied a- handful of the 
M put them into earthen pot to 
bofl. When they have bubbled two or three times, 
take them out, and cut them into li range 
them in | with ſalt and water "ſufficient to 


b A R L nm 


CONFECTIONARY 1 GENERAL. 
. Bake CHAP. I. 
| . 


T the 4 — of py 


clarifying ſugar, which muſt be done i. chives 


Break the white of an into — mr 
in four e 


ich a wiki Then put in 


0 


e 3 8 . at. 


HAVING c_ ng the ſugar 
t what quantity mr on occaſion for, over 
and le it bod ll it be ſmooth. This you 
e e. 


Dr . 


| 

1 . 

Fir Degree, called Smooth or Cond due. 
| 

| 


To &, 


810 SUGARS. 


immediately ing them, you will ſce a ſmall thread 
drawn — 2 - 2 | immedialy break, and 
remain as a drop on your thumb. a fign 
of its being in ſome degree of ſmoothneſs. Then give 
it another — and it will draw into a larger ſtring, 
when it will have acquired the firſt degree above men- 
tioned, | 


Second Degree, called Blown Sugar. 


TO obtain this you muſt of ſugar .' 
longer than in the former proceſs,, and then dip in your 

ſkimmer, ſhaking off what ſugar you can into the pan. 
Then with your mouth blow ſtrongly through the holes, 
and if certain bladders or babbles-blow through, it will 


be a proof of its having nne 


Third Degree, called Feathered Sugar. 


| THIS degree is to be proved by dippmg' the ſkim- 
mee; when the ſugar has boiled longer thun in the for- 
mer degree. Firſt ſhake it over the pai, then fe is 
a ſudden flirt behind you, and if it be 8 
gar will fly off like feathers. 


Fourth Degree, called Crackled | Sager, - r 0 p 


| HAVING let your ſugar boil | than in the 
peecedbag degree, dip a ſtick into the ge, and im- 
mediately put it into a pot of cold water, which yon 
muſt have ſtanding by you for that purpoſe. Draw off 
| the ſugar that hangs to the ſtick into the water, and, if 
it becomes hard, and ſnaps in the water, it has acquired 
the proper degree; but, if otherwiſe, you muſt boil 

it till it anſwers that triad. You muſt take ; 
care that the water you uſe for this purpoſe be 
cold, otherwiſe it will lead you into errors. 


Fi Degree, called Carmel Sugar. 5. 


| TO' obtain this degree, your ſugar muſt boil longer 
than in either of the former operations. 290 0 


prove it by dipping in a ſtick, firit into wy , 


mY 
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then into cold water ; but this you muſt obſerve, that 
. 
it touches the cold water, ſnap like glaſs, which is the 
higheft and laſt degree of boiled ſugar. Take care 
that your fire be not very fierce when you boil this, 
leſt, flaming up the fides of your pan; it ſhould 

the ſugar to burn, W707: rn Sts rene 


- STEEP gum-tragacanth i in raſe-water, 
ſome double-refined ſugar make it up 1 
You may colour your paſte with 
as your fancy ſhall direct 
up into what ſhape you 
made in what ſhape you 
ornaments placed 
middle of them put 


afford much mirth to the younger part g a company. 


Sugar Far 

CLIP off che white. of roſe-buds, and 
the ſun. , Having finely 
cake» papad, of teal Sage. 
N 
powder of roſes, and the juice of à lemon. Mix 
well together, put it on a pie-plate, and cut it into lo- 
make it into any figure you. fancy, ſuch as 

If you want ornaments for 


C HAP. 11. 
ARTS 2 PUFFS. 


Different Sorts of 2. arts. 
this wack 


Phe ann — = of. hi making of 


pul pſe or rn, — of making 
4 a 


\ 


zu TARTS u PUFPFS. 


as well as pies ; what we have — here to men- 
tion concerns only tarts and puffs 
If you make uſe of tin patties to 
8 
not take them out; but 1 


en a ſlow fire juſt till the frun be — 

pices ef lemon-peel into the water with the 

then have your patties ready, Lay fine ſugar 
tom, then your fruir, and a little ſugar at top, 
over each tart a tea - I Kew of ice, 


tea-ſpoonfuls of the Have led in, Then 

put on your lid, L ons -thint in 5 Back yes. Apri- 

cot tarts may be made the fame, excep 

| you muſt not in any lemon juice. 

make tarts of e e kay in yoo Hull, ah 

ta yery thin cruſt at top. Let them be - baked but a 

ittle while ; __ yy would have them very nice, 

have a large patty, the fize of your intended tart. 

Make your ſugar · cruſt, roll it as * as a hal 

then butter your patty,” and cover it. Shape your : 

upper-cruſt on a hollow thing made on purpoſe, the 

ſhape of your patty, and -mark it with a iron 
ape or F 

for that Fake rpoſe, in what ſhape you pleaſe, it 

may be hollow a n to ſhew the ſruit through it. 

Then bake yo *. in à very flack oven, that you 
— Fee it, and have it criſp. When che 

cruſt enen 

| * 


— 


. » 
> + Ld * 
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ec pleaſe. Then on the and- 
—rdna br dns. lay = 


Currants, Cherries, Gooſeberries, ant recs News,” . 


CURRANTS and raſpberries make an excellent 
good tart, and do not require much baking. Cherries 
require but little Gooſeberries to Took red, 
muſt ſtand a good while in the oven. Apticots, if green, 
require more baking than when ripe. erved fruit, 
as Gamſons and bullace, require but a little baking. 
Fruit that is preſerved high, ' ſhould not be baked ar 
all; bur the cruſt ſhould firſt be baked upon à tin of 
the ſize the tart is to be. Cu it with a marking-iron 


TT OO OY 


Rhubarb Tarts, 
TAKE the ſtalks of the rhubarb that gow = 


HAVING rolled out ſome thin puff * lay it i 
a party-pan ; lay in ſome raſpberries, and ftrew 
them ſome very fine ſugar. Put on the lid, and | 
it. Cut it open, and put in half a pint of cream, the 
yolks of two or three eggs well beaten, and a little ſu- 


gar. 21 ſent to Gs 
oven. 


© HAVING blanched ſome almonds, beat them very + 
fine in a mortar, with a little white wine and ſome . — 
( a pound of ſugar to a pound 3 ſome 
a little nu cream, the juice of 
ſpinach to colour the almonds green. Bake it in a 


— and when it is done, thicken * wth can- 
W b apy 3.0 | 

2 Green Almond Tarts. 3 

5 TARE ſome almonds off the tree before they begin 

t9 hel e off che donn with . have ready 

0 _ 
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a pan with ſome cold ſpring water, and put them into 
it as faſt as they are done. Then put them into a 4 
let, with more ſpring water, over a very ſlow fite, till 
it juſt ſimmers. Change the water twice, and let them 
be in the laſt till they begin to be tender. Then take 
them out, and put them on a clean cloth, with another 
over them, and preis them to make them quite 
dry. Then make a ſyrup with double-refined D 
them into it, and let them ſimmer a little. 2 
ſame the next day, put them into a ſtone jar, and - 
ver them very cloſe, for, if the leaſt air comes to them, 
they will turn black. The yellower they are before 
98 the water, the greener they will 
be after they are done. Put them into the ſugar-cruſt, 
the lid down cloſe, and let them be covered with 
br. Bake them in a moderate oven. 


Orange Tarts. 


TAKE a Seville orange, and grate a Jittle of the 
outfide rind off it ; ſqueeze the juice of it into a diſh, 
throw the peels into water, and change it often for four - 
days. Then ſet a ſaucepan of water on the fire, and 
when it boils, put in the oranges ; but mind to change 
the water twice to take out the bitterneſs. When they 
be tender, wipe them very well, and beat them in a 
mortar till they be fine. Then take their weight in 
double-refined ſugar, boil it ipto a ſyrup, and ſcum it 

very clean. Then put in the pulp, and bail it all 
together till it be clear. Let it ſtand to be cold, then 
put it into the tarts, and ſqueeze in the Juice, Bake 


them in a quick oven. Good tarts are made with con- 
ſerve of oranges. | 


— 


Chocolate 7. arts. 


* quarey of a pound of chopalay, a ſick 
cinnamon, ſome emon- peel grated, 
little ſalt, and fome ſugar. Take two ſpoonfuls 
fine flour, and the yolks of fix eggs welt beaten,” and 
"IE Ts. nada, 
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and let them be a-little over the fire. | Then ina. 
lietie.Jemon-peel cut ſmall, ey had cold. 
Beat up the whites of eggs cnough to cover it, und put 
it in puff paſte, When it be baked, ſift ſome ſugar | 
2 W , 


* Ti 1s. a 


1861 | 


* 


2 


0 1 


e ey ee thin 1 
it On the fire, with the an- 


| Spinach Tarts. a 


 SCALD. Hs. ſpinach in ſame 
drain it very Ary. Chop it, and ſtew it in ſome 
and cream, with a very little falt, ſome ſugar 
wer 


* 
. 


bits of - citron, and a very Intle orange-flo 
nn. 


Water. 


and about un inch deep. 
— — fill the patty, and as — 
beef ſuct. Shred them all very fine, ſeaſon 
and ſalt, and a little ſweet herbs. 


— 
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them. - Some fill them with oyſters, 


beg . put 1 
Then rub the curd «= „* a hair 
 ——— four _—_— of perl grad, ren — 


AL ere ONES. 
them for little more than half an hour into 


Sugar Puffs. 7 

BEAT the whites of ten eggs till they riſe to a high 
froth. Then put them in a marble mortar ur wooden 
bowl, and add as much double-refined fugar as will 
make it thick ; then rub it round the mortar for half an 
hour, put in a few carraway feeds, r. 


W 
2 


ve fire, and as they be 
ſtick like a ſpiggot. When 
very criſp, and are very 


or with tea. 


FEE 


Jo ef. 
whit | rH 


Co 


* 
— 
* 
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If you intend to pot butter, in your cakes, be 
beat it tara fine cream "before you put in your 
otherwiſe it will require double the bearing, and [after 
all will not anſwer the purpoſe ſo well. Cakes mad 
with rice, ſreds, or plums, are beſt baked in wenden 
| rage} for, when baked either in pots or tins, the out- 

of the cakes will be and will beſides be fo 
much confined, chat the heat cannot pen 


ſure w 


De of the cake,. which will 1 02 
mig the cake, which w it 
ing. All kinds. of cakes, muſt be e e in a 


N heated: according to the ſize of your cake. E 
- 6015 120 24 rich Cats. or 2 40 nt 
TAKE ſeven pounds of currants — > 


rubbed, four pounds of flour dried and ſifted, 
of the beſt freſh butter, and two 


— 1 — 


your eggs, and beat chem together till look white 
and thick. Then put in your ſack, „ and 
ſpices; ſhake in your flour by degrees; and when 
your oven be ready, put in your currants and ſweet- 
meats, as you put it in your hoop. + Put it into a quick 
oven, and four hours will bake it. Remember to 
beating it with your ou 


by. 


arte 


and © ka of ie flour well aged. 
; , three quarters of 'a pound 
- , T9, | tice 2 


gd tone 
— a falle, htrech Gunices” « 
112 12 0 auen Fs Py, of ps half che 
—— ſhred the peel of a large lemon exceedingly 


n the fame df 
lemon, a dea- ful of 


2 8 — 
. N wick the 
your fogar r an Be ür 
chen mix them wich whe butter, . 9 44 
flour and ſpices, The W ail 
and a half beating. 2 "Wien oven be ready, iht 16 


15 e Kap EN be 1 wee 


into your hovp, an 
be B Cates, 

2 of flour well ! dried, ; ifs 
quantity ſugar beaten and fifted, a d- 
a quarter of an ounce” of nutmegs, 1 . 
ſixteen EE, elf pound: and-a 


32. 


- 


1 


— 


— ee 
Dy. A Pound Gate. eq ifs, 


BEAT a pound of bütter itt an mr" 
your band one Ways. till ig be like a fine 


| ail a bus e 1 aver A et! : 43 415 bad 
. n | > ; 


Non: 
14 N. 


little 


E 


1 


e 
1 1 THER 1 
e 


1 4 
's 4 


Law. 


3 
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| beaten, and put to them a pound of ſugar, and a 


CAKE s. 


roſe-water to keep 


whites of ſeven 
beat them well together, afer-paper, 
grate ſugar over them, and put them into the oven. . 


Lemon Biſcuits. 


TAKE the yolks of ten eggs, and the whites Cs | 
and beat them well IS. ſpoonfuls of 


op 
DE Cen edn day. 


French Biſcuits. 


TAKE a pair of clean ſcales ; in one ſcale put three 
new-laid eggs, and in the other the 
dried flour. Have ready the ſame. ma 
ſugar. Firſt beat up the whites, of 
well with a whiſk, till they be of a fine Ag 
whip in half an ounce of candied lemon- peel cut 
thin and fine, and beat well. Then by 3 
in the flour and ſugar; then put in the Tie Rape and 
a ff temper them well together. 

—— on fine white paper with our hoon, and 
throw powdered ſugar over them. e chem in a 
Jinn fine colour, 


moderate oven, not too hot, givi 
on the top. When they be bake 
cur them off from the paper, and lay them up for uſe 
* 


hi 


9 Spenge Biſcuits. [ana EE 
TAKE twelve eggs, and beat the the yolks of them 
half an hour. Then put „ r ' 
ſyger pear and} fed, Ted ff ell well till zou fee it 

in bubbles, Then beat the whites to a ſtrong froth, . 
en ben ſugar and yolks, Beat 
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in fourteen ounces of flour, with the rinds of two le. 
mons grated. Bake them in tin moulds buttered, and 
let them have a hot oven, but do not ſtop the mouth of 
it. They will take half an hour baking; but remem- 
ber to ſift pounded ſugar over them before you pur 
them into the oven. 


| Drop Biſcuits 

| TAKE the whites of fix eggs, and the yolks of ten. 
Beat them up with a ſpoonful of roſe water for half an 
hour, rer put in ten ounces of beaten and ſiſted 
Joaf ſu Whiſk them well for half an hour, and 
then an ounce ef carraway ſeeds cruſhed a nale, 
and fix ounces of fine flour. Whiſk in your 


gently, drop them on wafer papers, — bake them in 
an oven moderately heated. 


Spqriſh Biſcuits. 


TAKE the yolks of eight eggs, and beat them half 
an hour, and then beat in eight ſpoonfuls of ſugar. 
Beat the whites to 1 ſtrong froth, and then beat them 
well with your „ ba r near half an hour. Put 
in four e of = SJ. little lemon peel cur 
exceedingly fine, Bake them on Papers. 


( Common Biſcuits. 


TAKE eight eggs, and beat them half an hour. 
Then put in a pound of beaten and ſiſted ſugar, with 
the rind of a lemon grated. Whiſk it an hour, or till 
it looks light, and 2 put in a pound of flour, with a 
little roſe· water. Sugar them over, and bake them in 
tins or on papers. , 

| Gingerbread Cakes, 

TAKE three pounds of flour, a-pound of ſi the 
ſame quantity of butter rolled in very fine, oe nes 
of ginger bear 22 and a large nutmeg 
take a pound of treacle, a quarter of a pint of 
and make them warm together. Make up of 422 
ſl, l ras 14 into thin Cakes. -_ 
| RS 1 


. CI 


1 
* 
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them out with a tea · cu 22 
round like nuts, and 


plates. 
Green Caps. 

Having gathered as many codlings as you want, 
juſt before they be ripe, green them in the ſame man- 
ner as for preſerving. Then rub them over with a 
little oiled butter, grate double · refined ſugar over * 
and ſet them in the oven till they look bright, and 
ſparkle. like Then take them out, and put them 
into a china diſh. Make a very fine cuſtard, od Jour 
it round them. Stick ſingle flowers in every "ar fp 
and ſerve them up. This Is, for either dinner or fup- 


bes a pretty corner diſh. 
| Black Caps. 


TAKE out the cores, and cue into halves twelve 
es. Place them on a tty- pan as cloſel 
22 with ——— — 
a lemon into two ſpoonfuls of orange flower water, and 
pour -it over them. Shred ſome. lemon- peel fine, and 
throw over them, and grate fine ſugar over all. Set 
them in a quick oven, and half an hour will do them. 
Y you ſend to 


or. ſmall glaſs, or roll them 
them no ack © oven 2 


T5 | Bath Cates; 


FAKE ioonid if band. and wb it into an equal 
weight of flour, with a ſpoonful of ph "hey Warm 
ſome. cream, and make it into a light paſte. Set it to 
the fire | riſe, and when you make them up, take ſour 
ounces of catraway com as work part of them in, and 
ſtrew the reſt dn the Make them into a round 
cake, the ſize of a Freric ; roll. Bake them on ſheet 
fins, and they will ent Wl hoe for breakfall, of at tea 


in the afternoon. 
|  Portupal Cakes. 


TAK « prod bf fu tom, and mia 
r 


35. „ n 
grated white bread. Then put to it two ſpoonfuls f 


1 55 hens, two of ſack, and ten eggs. Whip them well 


with a whiſk, and mix into it eight ounces of currants. 
Mix all well together, butter the tin-pans, and fill them 
e If 1 
out currants, will keep half a year. Add a pound 
of almonds blanched, and beat them with roſe water, 
as above directed, but leave out the flour. ; 


Shrewſbury Cakes. 

BEAT halfa pound of butter to a fine cream, and 
zr t of flour, one egg, fix ounces of 
S ſugar, and half an ounce of car- 
raway ſeeds. Mix them into a , roll them thin, 
and cut them round with a fin glaſs or little tins ; 
ick them, lay them on ſheets of tin, and bake them 


n a low oven. 


ſugar, a little roſe-water — — a pint 
of yeſt, and a quart of milk. Mix 33 
with your hands in this manner: Fil bel you your 
and butter,. then ſkim off the butter, and A. it wi 
your flour and a little of the milk. Stir the Þ-Y non 
the reſt, and ſtrain it. Mix it with the flour, 
wer ods ans pics, SO SO, de of fon, 
ſugar, tit all w ligh our 
hands, A. i abs Nd It 
will take an hour and a half in a quick oven. If yu 
chooſe it, you may leave out the . and ſome think 
the cake is better without them. 


: 


TAKE half a pound of dried * 2 pound 
boaters ane fifred ſugar, the yolks and whites of ſeven 
gp beaten i . nnn 


- 


<< 
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grated, Nr 
Kate Water. As ſoon as the wh 
a froth, put in the yolks, and every 

the flour, and beat them together for 

Shake in the flour juſt before you ſet it into the 
and be ſure to remember to beat the yolks and 


of your eggs ſeparately, or your cake will be heavy: 
and peel them 


3g 


Apricot Cakes. 


SCALD a pound of nice ripe apricots, 
and take out the ſtones as ſoon as you find the ſkin 
will come off. Then beat them in a mortar to a pulp; 
boil half a pound of double-refined ſugar, wi —— 
ſpoonful of water, and ſkimit exceedingly well. Then 


in the — To fo let them ſim 
2 ain hour over a fire, 


Quince Cakes. 


TAKE a pint of the ſyrup of quinces, and 
or two of raſpberries. Boil and clarify them 
gentle fire, taking care to ſkim it as often 
Then a se 
as much more, N 
alle ald. 223 


a quart 


over 


—_ — ”_ __ - „ : „„ a „. 


f 
, 
; 
; 
4 


ſweet almonds, and cut them lengthways very thin; a 


| fugar and butter, beat your yolks half an hour at Laſt, 


oven be ready 
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as much water as will diffolve it, Boil ie till de Geeomiy 


a perfect ſugar, and then, by degrees, 
— -peels and pulp. Stir chew well 
ne on the fire; boil it very gently till it looks clear 
and thick, and then put them Into flat-bottomed glaſſes. 
Set them in a ſtove,” and keep them in a conſtant and 
moderate heat; and when they be candied on the top, 
turn them out upon glaſſes, 


Lemon Cakes. 
TAKE the whites of ten eggs, put to them three 


in your 
ſet 


ſpoonfuls of roſe or orange flower water, and beat them 


an hour with a whiſk. Then put in a pound of beaten 
and fred ſugar, and grate into it the rind of a lemon. 
When it be well mixed, put in the juice of half a lemon, 
and the yalks of ten eggs beat ſmooth. Juſt before 
you put it into the oven, {tir in three quarters of a pound 
of flour, but: er your pan, put it into a ovyen, 
and an hour will bake it. You may, if you choaſe it, 
make orange cakes in the ſame manner. 


Bride Cakes. 


TAKE two RETRY of loaf ſugar, four 4 of 
freſh butter, and the ſame quantity of | fine well-dried 
flour; pound and ſift fine a quarter of an ounce of mace, 
the ſame of nutmegs, and to every pound of flour put 

eggs ; waſh four pounds of currants, and pick them 
well, and dry them before the fire ; blanch a pound of 


pound of citron, a pound of candied orange, the ſame 
of candied lemon, and half a pint of brandy. Firſt 
work the butter to a cream with your hand, then beat in 
your ſugar a quarter of an hour, and beat the whites of 
your eggs to à very ſtrong froth. - Mix them with your 


and mix them with your 2. * Then put in your flour, 

mace, and nu 430 keep beating it well till your 
. in your brandy, and beat your 

en and dn, gn in. Tie three * of 


* 
— 
* 
* 
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paper round the bottom of your hobp, to keep it from 
running out, and rub it well with butter. Then put in 
your cake, and lay your ſweetmeats in three layers, with 


ſome cake between every layer. As ſoon as it be riſen 


and coloured, cover it with paper before your oven be 
covered up. It muſt be baked three hours. If you 
choſe to put an icing on it, you will find directions for 
that purpoſe in the laſt article of this chapter. | 


Little Fine Cakes. 


TAKE a pound of butter beaten to a cream, a 
pound and a quarter of flour, a pound of ſugar beat 
fine, a pound of currants clean waſhed and picked, and 
the yolks of fix and the whites of four eggs. Beat them 
fine and mix the flour, ſugar, and eggs, by degrees, 
into the butter. Beat all well with both hands, and make 
them into little cakes. Or you may make them thus: 
Take a pound of flour, and half a pound of ſugar, beat 
half a pound of butter with your hand, and mix them 
well together, 

Snow Balls, 


PARE and take out the cores of five large baking 
apples, and fill the holes with orange or quince mar- 
malade. Then make ſome good hot paſte, roll your 
apples in it, and make your cruſt of an equal thickneſs. - 
Put them in a tin dripping-pan, bake them in a mode- 
rate oven, and when take them out, make icing 
for them the ſame as directed in the laſt article of this 
chapter. Let your icing be about a quarter of an inch 
thick, and fer them at a good diſtance from the fire 
till they be hardened ; but take care you do not let them 
brown, Put one in the middle of a diſh, and the others 

Es Little Plum Cakes * . 
TAKE half a pound of ſugar finely powdered, two 
pounds-of flour well dried, four yolks and two whites 
of eggs, half a pound of a _— 

4 
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fix ſpoonfuls of cream warmed, and a pound and a 
half of currants unwaſhed, but picked and rubbed * very 
clean in a cloth. Mix all well , then make 
them up into cakes, bake them in a oven, and let 
them ſtand half an hour till they be coloured on both 
fides. Then take down the oven lid, and let them ſtand 
to ſmoak. You mwſt rub the butter well into the flour, 
then the eggs and cream, and then the currants. 


Ratafia Cakes. 


FIRST- blanch, and then beat half a pound of 
ſweet almonds, and the ſame quantity of bitter almonds, 
in fine orange, roſe, or ratafia water, to keep the almonds 
from oiling. Take a pound of fine fugar pounded and 
fifted, and mix it with your almonds. Have ready the 
whites of four eggs well beaten, and mix them lightly 
with the almonds and ſugar. Put it into a preferving- 
pan, and ſet it over a moderate fire, Keep ſtirring it 
one way until it be hot, and when it be à little 
cool, roll it in ſmall rolls, and cut it into thin cakes. 
Dip your hands in flour, and ſhake them on them; 
give cach of them a light tap with your finger, and put 
them on ſugar papers. Juſt before you put them' into 
a flow oven ſift a little ſugar over them. 


| Nuns Cakes. 75 5 . 

TAKE four pounds of the fineſt flour, and three 
pounds of double-refined ſugar beaten and fifted. Mix 
them well rogether, and let them ſtand before the fire 
till you have prepared your other materials. Then beat 
four pounds of butter with your hand till it be as ſoſt 
| as cream; beat the yolks of thirty-five eggs and the 
whites of ſixteen, ſtrain off your from” the treads, 
and bear them and the butter together till they be finely 
incorporated. Put in four or five ſpoonfuls of orange 


o 


> 
'& 


flower or roſe water, and beat it again. Then take your 
and 


flower and ſugar, with fix ounces of carraway 

ſtrew them in by degrees, beating it vp for tuo hours 

together. You may put in as much tinctute of einna- 
| * n mon 
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mon as you pleaſe. Then butter your hoop, and let it 
ſtand three hours in a moderate oven. When you beat 
butter, you muſt always obſerve to do it with a cool 
hand, and always beat it in a deep earthen diſh 
way. 


— 


Seed Cakes. 


TAKE à pound of ſugar beaten and ſifted, the 
ſame quantity - of butter, the ſame of well-dried flour, 
two ounces of carraway feeds, eight eggs, a nutmeg 

ated, and its weight of cinnamon. Firſt beat your 
, cream, then put in your ſugar; beat the 
whites of your eggs half an hour, and mix them with 
your ſugar and butter. Then beat the yolks half an 
hour, and put the whites to them. A little before ir 
goes to the oven, beat in your flour, ſpices, and ſeeds. 
The whole will cake two hours beating. Put it into 
your hoop, and bake it two hours in a quick oven. 


e Cakes. 


BEAT and ſift a pound of loaf ſugar, take a pound 
of well dried flour, a pound of butter, eight eggs, half 
a pound of currants waſhed and picked, grate a nutmeg, 
and the ſame quantity of mace and cinnamon. Work 
your butter to a cream, and put in your ſugar. Beat 
the whites of your eggs near half an hour, and mix 
them with your ſugar and butter. Then beat your 
yolks-near half an hour, and put them to your butter. 
Beat them exceedingly well together, and when they be 
ready for the oven, put in your flour, ſpice, and currants. 
Sift a lictle ſugar over them, and bake them in tins, 

| Current Ca kes. 


DRY well before the fire a pound and a half of fine 
flour, take a pound of burter, half a pound of fine loaf 
ſugar well beaten and - ſifted, four yolks of four 
ſpoonfuls of roſe water, the ſame of ſack, a little mace 
and a nutmeg Beat the eggs well, and put 
them to the roſe water and ſack, Then put to them the 
ſugar and butter. Work chem all together, 3 


- — 


ha 
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the currants and flour, having taken care to have them 


ready warmed for mixing. You may make fix or eight 
cakes of them ; but mic to i theis of « fine boob, 
and pretty criſp. | 


Whigs. 
PUT half a pint of warm milk to three quarters of 
a pound of fine flour, and mix in it two or three ſpoon= 
fuls of light barm. Cover it up, and ſet it before the 
fire an hour, in order to make it riſe, Work into * 
paſte four ounces of ſugar, and the ſame quantity 
butter. Make it into whigs with as little flour as poſe 
ſible, and a few ſeeds, bake them in a quick oven. 
Tcings for Cakes. | | 
TAKE a pound of double-refined ſugar pounded 
and ſifted fine, and mix it with the whites of twenty-- 
four eggs, in an earthen pan. Whiſk them well for two 


or three hours till it looks —_ 
a thin broad board, or bunch 


diſtance before a clear fire, and keep turning it conti- 
nually that it may not turn colour; but a cool. oven 
is beſt, where an hour will harden it. Or you may 
make your icing thus: Beat the whites of three eggs 
to a ſtrong froth, beat a pound of Jordan almonds 
fine with roſe-water, ix your almonds with the - 


S 
 EUSTARDS any CHEESECA KES. 
; Preliminary Hints and Obſervations. | 


HE greateſt care muſt be taken in the making of 
3 cuſtards, that your toſſing- pan be well tinned ; and 
always remember to put a ſpoonful of water into your 


pan 
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0 your ients ſticking to the bot- 
—_ * what w—— here d of cuſtards, 
muſt be attended to in the making of creams, of which 
we ſhall treat in the next chapter. Cheeſecakes muſt 
not be made long before they be put into the oven, 
particularly almond or lemon cheeſecakes, as ſtand- 
ing long will make them oily, and give them 2 
diſagreeable appearance. They ſhould always be 
baked in ovens of a moderate heat; for if the oven be 
too hot, it will burn them, and ſpoil their beauty, and 
too lack an oven will make them look black and 
heavy. This is a matter, however, for which no pre- 
ciſe rules can be given, and can be learned only by 
cautious Practice, and the niceſt obſervations. 


Baked Cuſtards. 


BOIL a pint of cream with ſome mace and cinna- 
mon, and when it be cold, take four yolks and two 
whites of eggs, a little roſe and orange flower water 


and ſack, and nutmeg and ſugar to your palate, Mix 
them well together, and bake them in cups. | 


Amond Cuſtard. 


BLANCH and beat a quarter of a pound of almonds 
very fine, take a pint of cream, and rwo ſpoonfuls of 
roſe water. Then ſweeten it to your palate, and beat 
up the yolks of four eggs. Stir all together one way 
ö 
cups. 


Plain Cyſtards, 


SET a quart of good cream over a flow fire, * A 
lictle cinnamon, and four ounces of ſugar. When it 
has boiled, take it off the fire, beat the yolks of eight 
eggs, and put to them a ſpoonful of flower wa- 
ter, to prevent the cream from cracking. Stir them in 
by degrees as your cream cools, put the pan over a 


very flow fire, ſtir it carefully one way till it he almoſt | 
boiling, * 4 
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Or you may make your cuſtards in 
Take a quart of new milk, ſweeten it to your | 
up well the yolks of eight eggs and the whates 


e, beat 
four 


Stir them into the milk, and bake it in china 
Or put them in a deep china diſh, our boiling 
water round them, till the water be better than 


up their ſides ; but take care the water does not boi] 


HAVING boiled very tender the rind of half a 


Seville orange, beat it in a mortar till it be very fine, 
put to it a ſpoonful of the beſt brandy, the juice of a 
Seville orange, four ounces of. loaf ſugar, and the 
yolks of four eggs. Beat them all 8 for 
ten mintues, and then pour in by degrees a pint of 
boiling cream. Keep beating them till chey be cold, 
then put them in cuſtard cups, and ſet them in an 
earthen diſh of hot water. Let them ſtand till they 
be ſet, then take them out, and ſtick preſerved orange 
= the top. They may be ſerved up either hot or 
cold. ; 


: Lemon Cuftards. 


TAKE half a pound of double-refined ſugar, the 
Juice of two lemons, the out-rind of one pared very 
thin, the inner-rind of one boiled tender and rubbed 
through a ſieve, and a pint of white wine. Let them 
boil a good while, then take out the peel and a little of 
the liquor, and ſer it to cool. Pour the reſt into the 
diſh you intend for it, beat four yolks and two whites 
of eggs, and mix them with your cool liquor. Strain 
them into your diſh, ſtir them well up together, and 
ſet them on a ſlow fire in boiling water. When it be 


enough, grate the rind of à lemon all over the top, 


and you may brown it over with a hot ſalamander, 
This, like che former, may be eaten either hot of 


cold. 
222 Beef 
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t Beef Cuftards. . 
SETaj pint of beeſt over the fire, with-a little cin- 


namon, or three bay-leaves, and let it be 
Then take it off, and have ready mixed a 
flour, and the fame of thick cream. 
beeſt upon it by degrees, mix it exceedi 


gether, and ſweeten it to your taſte. You 
in either cruſts or cups. 


Cheeſecakes. 

PUT a ſpoonful of rennet into a quart of new 1 
and ſet it near the fire. Let the milk be blood 
and when ir be broken, drain the curd through 
fieve. Now and then break the curd gently 
fingers, and rub into it a quarcer of a pound 
che ſ®ve quancity of ſagar ugar, a nutmeg, and 
biſcuits grated ; the yolks of four eggs 
of one, and an bunce of almonds well 
ſpoonfuls of roſe water, and the ſame 


111 


29 
i 


it 
i 


; 
: 


4 
7 


2 


4} 
+7 


| BEAT the yolks of four eggs, * mix them with 
a quart of boiled cream. When it be cold, ſet it on the 
fire, and let it boit till it curds. Blanch ſome almonds, 
beat them with orange flower water, put them into the 
cream, with a few Naples biſcuits, and green citron 
ſhred fine. Sweeten od ion: ene 
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cheeſecakes are done the ſame way; but then you muſt 


boil the peel in two or three waters, to deprive it of 
its bitter taſte. 


Almond Cheeſec akes - 


| BLANCH four ounces of Jordan almonds, and 

t them into cold water. Beat them with roſe water, 
in a marble mortar or wooden bow}, and put to it four 
ounces of ſugar, and the yolks of four eggs bear fine. 
Work it in the bow] or mortar till it becomes frothy 
2 white, and then make 4 rich puff paſte 1 — this man- 
Take half a pound of flour, a quarter of a pound 

of butter, and rub a little of the butter into the flour; 
Mix it ſtiff with a little cold water, then roll your paſte 
ſtraight out, throw over it a little flour, and lay over it 
one-third of your butter in thin bits. Throw a little 
more flower over the butter, and do ſo for three times. 
mags! mg lg. wy tins, fill them, grate ſu- 
o over them, and put them in a gentle oven to 

2. 


Curd Cheeſecakes. 


BEAT half a pint of good curds with four eggs, 
three ſpoonfuls of rich cream, half a nutmeg grated, 
and a ſpoonful of ratifia, roſe, or orange water. Put 
to them a quarter of a pound of ſugar, and half a 

of currants well waſhed and dried before. the 
fire, Mix them all well together, 3 
your patty- pans, and bake 


. Bread Cheefecabes. 


HAVING ſliced a penny loaf as thin as poſſible, 
pour on it a pint of boiling cream, and let it ſtand 
two hours. Then take eight eggs, half a pound of 
butter, and a nutmeg grated. Beat them well 
ther, and put in half a pound of currants well waſhed 
and dried before he ſes and a ſpoonful of white 
wine or * Then bake them in patty- pana or 
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Rice Chezſecakes. 
TAKE four ounces of rice, and having boiled it 


3 


till it be tender, E it in a ſieve to drain. Then put 


well half a pound of butter, half 
cream, fix ounces of ſugar, a nutmeg grated, 
and « glaſs of brandy-or ratafia wane. Beat them all 
4 and put them into raiſed cruſts, and 


Fine Cheeſecakes. 


WARM a pint of cream, and put to it five quares . 


of milk warm from the cow. Then put to it renner, 
give it a ſtir about, and when it be turned, put the 
curd into a linnen cloth or bag. Lern drain well away 
from the whey, but do not ſqueeze it too much. Then 
put it into a mortar, and break the curd as fine as but- 
ter, Put to the' curd half a pound of ſweer almonds 
blanched and beat exceedingly fine, and half a pound 
of macaroons beat very fine ; brit you have no ma- 
＋ uſe Naples biſcuits. . Then add to it the 

s of nine eggs beaten, a nutmeg grated, two per- 
famed plums diſſolved in roſe or orange flower 2 4 
and half a pound of fine ſugar. Mix all well toge- 


ther, then melt a pound and a quarter of butter, and - 


ir it well in. Then make a puff paſte in this man- 
ner : Take a pound of fine flour, wet it with cold wa- 
ter, roll it out, put into it. by degrees a pound of freſh 
butter, and ſhake a little flour on each coat as you roll 
it. Then to finiſh your cake in the manner 
before di Tf you have any diſlike to the * 
. oy you may leave them out, 


CHAP. 
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Steeple Cream. 5 . 


AKE two ounces of ivory, and five ounces of 
hartſhorn, and put them in a ſtone bottle. Fill 
it up to the neck with water, and put m a ſmall quan- 
tity of gum-arabic and gum 52 
the bottle very cloſe, and fer it into a' pot of water, 
with hay at the bottom of it. Les it ſtand fix hours, 
then take it out, and let it ſtand an hour before you 
open it, leſt it fly in your face. Then ſtrain it, | 
will be a ftrong jelly. Take a pound of blanc 
monds beat very fine, and mix it with a pint 
cream. Let it ſtand a little, then ſtrain it 
mix it with a pound of jelly. 
it be ſcalding hot, and ſweeten it to your taſte with 
double-refined ſugar. Then take it off, put in a little 
. amber, and pour it into ſmall high 
x gar-loaf at top. When they 
and lay cold whipt cream about them in heaps. Take 
rut fe be not ſuffered to boil after the cream be 
put into it. 


Piſtachio Cream. 

TAKE out the kernels of half a 2 of piſtachio 
nuts, and beat them in a mortar with 2 of 
brandy. - Put them into a toſſing- pan, with a pint of 
good cream, and the yolks of two eggs beat fine. Stir 
i gently over a ſlow fire till it grows thick, and then 
put it into a china ſoup plate. When it grows cold, 


tick it all over with ſmall pieces of the nuts, "a6d & 
will be ready for table. | ad! 
 Harthhorn Cream. 


OIL. four aun of hartſhorn ſhavings in three 
pints of water till it be reduced to half a pint, and run 


x through a jelly bag. Then put to ita pint of cream, 
and fer ful 


_ Put it into jelly e let it 
ſtand 


CREAMS ind FAMS. 2 


Hand till it be cold, and then, by dipping your glaſſes 
into ſcalding water, it will lip out whole. Then ſtick 
them all over with ſlices of almonds cut lengthways. 
12 2 with white wine and r 


Burnt Cream. 


TAKE a little lemon-peel ſhred fine, and beil 1 
with a pint of cream and ſome ſugar. Then take he 
olks of fix eggs and the whites of four, and beat then 
— by Put in your e as ſoon as your cream 
be cooled, wich 4 ſpoonſul of brange flower water, 
n Set it over the fire, k keep ſtirring 
it till it be thick, and then put it into a diſh. When 
it be cold, ſift a quarter of à pound of fine ſugar all 
vn and ſalamander it till it be very brown, * 


Barley ram. 5 


BOIL a ſmall quantity of peurlabarley i in milk and 
water till it be tender, and then ſtrain the liquor from 


it. Put your barley into a quart of cream, and let it 
boil a little. Then take the whites of five eggs; and 
the yolk of one, beaten with a ſpoonful of fine flour; 
—＋ two ſpoonfuls of orange flower water. Then take 
the cream off the fire; mix in the eggs by degrees, and 
ſet it over the fire again to thicken. NY 
bene and pour it into baſons for uſe. 


Ire Cream. 


ln 
them, and beat them fine in a marble mortar. Put to 
them fix ounces of double - refined ſugar, a pint of 
ſcalding cream, and work it through a hair ** Put 
it into a tin chat has a cloſe cover; and fer it in 4 tub 
of ice broken ſmall, and a large quantity of ſalt put 
among it. When you ſee your cream grows thick 
_—_— ges of yout tin, ſtir it, and ſer it in again 
it grows 1 thick. When your cream be all 
up, talae it out of your fin, And put it intd the 
you intend it to be turned out f. Then 
W 


5 


frazen 
mould 
on the 

iv 


* 


* - 


, 
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"IF 


the yolks of four 


1 


85 much rock upon a eve us 
cream into a toſſin | 


your 
mon, 


| fir it one way till it be 


ſugar as will ſweeten | 


1 15 
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diſh in Which you intend to ſend it to table, and cover 
jr with a tin plate. When it be thick, it will be enough. 
You may garniſh it with ſweetmeats. | 

BOIL fix large laurel-leaves in a quart of thick 
it has boiled; . 


TAKE a quarter of a. pint of roſe-water, and diſ- 
ſolve it in three quarters pets of iſinglaſs cut 
ſmall. Run it 4 hair ſieve, and add to it the 
yolks of three 1 and mixed with half a pint 
of cream, two | leaves, and ſugar it to your taſte. 
Dip the diſh in cold water before you put in the cream, 
then cur it out with a jigging-iron, and lay it in rings 


very thin, 
the juice. of three, and a pint of ſpring- water. Beat 
the whites of fix very fine, and mix them with the 
water and lemon. Then ſugar it to your taſte, and keep 
ſtirring it till ir chickens, but take care that you do not 
ſuffer it to boil. Strain it through a cloth, beat the yolks” 

and put 


o 


ſweeten it to your 


and ſet them over the fire. Stix it one way till it grows- 
thick and white, then ſtrain it through a gauze, and 
ſtir it till it be cold. Then beat the yolks of five eggs 
exceedingly fine, and pur it into . pan, with ſome 
cream. Stir it over à very ſlow fire till it be ready to 
boil, then put it into a baſon to cool, and having ſtir- 


red ic ill i be quit cold, put i into your | nel 


Raſpberry Cream. * 


RUB a quart of raſpberries, or raſpberry TOR 
through a hair ſieve, to take out the ſeeds, and mix it 
well with cream. Put in fugar. to your taſte, and then 
put it into a milk-pot to raiſe a froth with a chocolate- 
mill. As your froth riſes, take it off with a fpoon, and 
lay it. upon a hair fieve. When you have got as much 
froth as you want, put what cream remains into a deep 
china diſh or punch bowl, pour your frothed cream 
open it as high as it will ie on, and ſtick a light flower 
in the middle of it. Rn Fury 


* 1 Chocolate Cream. | 

TAKE aquarter of a pound of hs bull rnd 
and having ſcraped it fine, put to it as much water as 
will diſſolve it. Then beat it half an hour in a mortar, 
| and put in as much fine ſugar as will ſweeten it, and a 
and a half of cream. Mill it, and as the fratn 
riſes, lay it on a ſieve. Put the remainder *6f your 


cet in poſe aſs and ay the nns 


- __Whipt Cream. 
TAKE qe whine of, OO oh er chit 
cream, and half a pint of ſack. Mix it to and, 


caſte with double-refined ſugar. You 
may perfume it, if you pleaſe, with a little muſk or 
ambergriſe tied in a rag, and ſteeped a little in the 
cream. Whip it up with a whiſk, and ſome lemon- 
peel tied in the middle of the whiſk. Take the froth 
Tim ales and lay it in your glaſſes or baſons. 

a pretty — fine tarts 
| . |: Pape 


enkaus AND „ Jar 


* n 55. r _ „ 
- TAKE the. whites of five and beat chem to a 
ſtrong froth. Then put them into a toſſing- pan, with 
two ſpobnfuls of orange flower water, and two ounces 
of ſugar. Stir it gently for three or four minutes, then 
pour it into your diſh, and pour * butter 
over it. This is a pretty corner diſh for a * 
courſe at dinner, and muſt be ſerved vp bot. 


dow and Cream. * 


HAVING made a rich boiled cuſtard; put 
china or glaſs diſh. Then take the vw tr 
Tl og, ll of inn bk. Fur foe 
fined ſugar, till it be of a Put ſome 
and water into a broad. A 
take the froth off the eggs, 
ter, and let it boil once up. | 
fully, . r 
per diſh. 


Cream Cheeſe. 


TO five quarts of afterings put one large f 
of ſtep, and beck 1114 Then ah > 
3 bottom, Fogg dry. 

Break it turn it in a dean cloth. Then put it 
11 and put on it a two pound weight, 
812 ſalt on it, and let it ſtand all night. 
hen lay it on a board to dry, and when ir be dry, lay 
a few ſtrawberry leaves on-it, and ripen it berween two 


bets leaves every day. "T0 WE FEES 


Gooſeberry Jam. 2 
CUT ge and pick out the ſeeds of green wal- 
ents, prom -when «par of fall one, 


Tae Tur, d to a Wh OP: 
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quart of water, ſqueeze them, and to every 
liquor put a pound of fine loaf ſugar. 
ſkim it, put in your green gooleberries, and 
boiled them till they be very thick, clear, and of a 
HAVING ſome of the ripeſt apricots, 
pare and cut them thin. Then infuſc XEN 
pan till they be tender and dry. To every pound and 
a half of apricots, put a pound of double - refined ſu- 


and ſpoonfuls of water. Boil your ſugar 


put to them a rde | 


> 
- 


and 
when, | ſtrew 
in their their 
ba an hou Gow 
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int. Then put in in the whites of four eggs, with — 
fuls of rice water to keep the eggs from poac 
and ſugar it to your taſte. Mun it through a jelly e 
then put to it two ounces of ſweet, and one ounce of 
bitter almonds.” Give them a ſcald in your jelly, and 
put them through a hair ſieve. Then p i l 
china bowl, and the next day turn it out, Rick it all 
over with almonds blanched and cut lengthways, and 
arniſh with flowers or green leaves. 
The third kind of blanc mange is called clear; and i is 
thus prepared. Skim off the far, and ftrain a quart of 
ſtrong calf*s feer jelly, Then beat the whites of four 
eggs, and put them tb your jelly. Set it over the fire, 
and keep fttrring it till it boils. ' Then pour it into a 
jelly bag, and run it through feveral times till it be clear. 
Beat an ounce of ſweet and the ſame quantity of bitter 
almonds to a paſte, with a ſpoonful of roſe water ſqueezed 
through a cloth. Then mix it with a jelly, and add 
to it three ſpoonfuls oſ very good cream. Set it again 


the fire, and keep fiirring it till it be almoſt boil- 
ing. Then pour it into a bowl, ſtir it very often till it 


almoſt cold, fill ha 
2 2 and then fill yoyr moulds, * 


— * — — - 


_ 
T - ©. a - 


| Grange Felh. 


INTO two quarts of ſpring water put a a pound- of 
— ſhavings, and let it boil till it be reduced ron. 
File er clove if eee 
— i the. rind of three orapges pared very 
thin, and the Fat of ſix, and let them ftand 3 
ia half a pint of ſpring water. Ar through 
a fine hair ſieve, melt the jelly, and paur the orange 
liquor to it. Sweeten it ta your taſte with double-re- . 
fined ſugar, and put to it, a blade or two of;mace, - 
x fee claves, half a ſmall nutmeg, and the rind of a 
Beat the whites of five or ſnreggs ww a frothy. 
— * well with your jelly, and fer it over a cleat fine 
Boil it three or four minutes, ; then tum ĩt through your. 
ky bagk ae 4 times will it be ex, | but cake great” 
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rern 


you Day: - 
Fruit in Jelly. 
TAKE = baſon, put into it half a pint of clear tiff 
ealf's feet jelly, and when it be ſet and Riff, lay in three 


\ fine ripe peaches, and a bunch of grapes with the ſtalk 
Put over them a fe . and then 


lay your diſh over ir, and turn your jelly carefully upon 
it. W uſe flowers bor your garniſh. 


Calf 's Feet Jelh. 


TAKE ws calf feet, and boil them in a_gallon of 


vater till ir comes to a quart. When it be cold, ſkim 


off all the fat, and take che jelly up clean. Leave what 
ſertting may remain at the bottom, and put the jelly 


into a ſaucepan, with a pint of mountain wine, half a 
pound of loaf ſugar, and the juice of four lemons. Beat 
up fix or eight whites — with-a wiſk, then put 


them into the ſaucepan, ſtir all weil together till it boils, 
Pour it into a large flan- 


and let it boil a few minutes. 
nel bag, and repeat it till it runs clear. Then have 
ready a large China baſon, and put into it lemon · peel 
cut as thin as poſſible. Let the jelly run into the baſon, 


fine flavour, Then fill your glaſſes, | 
| | 4 Turkey in Fell, l 


ſtand till it be cold. Have ready a jelly made 


Skin a fowl; nd take off all the far; but do not cut it | 


nor break all the bones. Take four pounds 


into a wel 


Put e 
1 it on 1 clear fire till it beg 
bout be ſure to ſkim it well, and take 
bat e bail. Fot de it uo large 
en, 4 %y 75 bo 


tinned 
and ſet i 


% : 
* = 


fill up your bowl with jelly. Let it ſtand till the next 
day, and then ſet your bade to the brim in hot water. 
As ſoon as you perceive it gives way from the baſon, 


peel will give it an amber ca, e 


BOIL, as fine a turkey as you can r ad Jet. 


in pieces, 
of a leg of veal WONG Gor fat or ſkin, and put it 


= 
_- mace, 
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mace, half a and twenty corns of white p 
with a little bit of lemon-peel. Let it ſimmer o 
{even hours, and when you think the jelly be ſtiff enough, 
which may be known by taking a little out to cool, be 
fure to ſkim off all-che far, if any, but do not tir 
meat in the {a 3 before i 


a clean fieve ; NT | 
tom, for fear of ſertlings. Lay the rurkey in the di 
in which you intend to. fend it to table, and then pour 


jelly over it. Let it ſtand till it be quite cold, 
| . A few naſturtium flowers, ſtuck 


in different of it, it a pretty ; 
re 
are merely at the will of fancy. All forts of birds and 
fowls may be done in this manner, and are ** 
diſhes for a ſupper or cold collation. 


Gilded Fiſh in Jelly. 


FILL two large fiſh-moulds with clear 3 
made as directed in the beginning of this cha 
ee rare e them wi 
or ſtrew them over with gold and filver * — 

Then lay them on a ſou and fill ĩt with thin clear 
calf's feet jelly, which muſt be ſo thin as to admit the 


7-1 


fiſh to ſwim in it. E 
kind of pale made wine, will anfwer the purpoſe. 

Black Carrant Telly. 1 

GATHER your currants on a dry day, when they 

be ripe, 1 off the ſtalks, and put them into 4 

large ſtewpot. Nr 

Duni 


over them, and 


1115 


1 


tir it * the ſugar be meled, and when 


— — 
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Hen and Chickens in Jelly... "we 


- HAVING made ſome flummery- witch plenty of 
ſweet almonds in it, colour part of it brown with cho- 
colate, and put it into a mould of the ſhape of a hen. 
Then colour ſeme more flummery with the yolk of a 
hard egg beat as fine as poſſible, and leave ſome of 
your flummery white, Then fill the moulds of feven 
chickens, three with white flummery, three with yellow, 
and one of the colour of the hen. When they be cold, 
turn them into a deep diſh, and put round them lemon- 

boiled render, and cut like ſtraw.” Then put a 
Ea ce calf's feet jelly under them, to keep them 
to their places. Let it ſtand till it be ſtiff, and then 
fill up your diſh with more jelly, ; 8 


Hertſhorn Jelly. 2 
TAKE half a pound of hartſhorn, and boil it in 
chree quarts of water over a gentle fire till it becomes 
a jelly. If you take out a little to cocl, and it hangs 
on the ſpoon, it is enough. Strain it while it be hot, 
and put it in a well-tinned ſaucepan. Put to it a pint of 
Rheniſh wine, and a quarter of a pound of loaf ſugar. 
Beat the whites of four eggs or more to a froth, ſtir it 
all together, that the whites may mix well with the 
jelly, and pour it in as if you were cooling it. Let it 
boil two or three minutes, then put in the juice of three 
or four lemons, and let it boil a minute or two longer. 
Wben it be finely curdled, and of à pure white colour, 
pour your jelly into a ſwan-ſkin jelly-bag over a bowl 
or a baſon. Strain it in this manner ſeveral times till 
it be as clear as rock · water, and then fill your glaſſes 
with a ſpoon. Have ready che thin rind of ſome le- 
mons, and when you have filled half your glaſſes, throw' 
your peel into the baſon. When your jelly: be all run 
out of the bag into the baſon, fill the reſt of. your glaſſes 
with a clean ſpoon, and the lemon- peel will give yoỹjẽ 
jelly a fine amber colour. No rule is to be given ſor 
putting in the ingredients, . as. taſte arid fancy only can 
determine it; but moſt people like to have them ſweet, 
-and indeed they are inſipid if they be not fo. „ 
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» TAKWanGince'of bitter, and he fame quantiry ef 


ſweet almonds, put them into-a baſon; and pour over 
them ſome boiling water to make the ſkins come off. 
Then ſtrip off the ſkins, and throw the kernels into 
cold water. Take them out, and beat them in a marble 
—_— with a little roſe water to keep them from 6il- 

ing, and when they be beat, put them into a 
calf's feet rock. Set it over the fire, and — it 
to your taſte with loaf ſugar. As ſoon as it boils, ſtrain 
it through a piece of muſlin or gauze, and when it be 


a little cold, put it into a pint of thick cream, and keep 


irringit often till it grows thick and cold. Wet your 
moulds in cold water, and pour in the flummery. Let 
them ſtand about ſix hours before you turn them out ; 
and if you make your flummery ſtiff, and wet your 
— it will turn out without them into warm 
water, which will be a great advantage to the look of 
e B I MEE WD wo the Qua. 


__ 


„ 


"Hd Huy. 


BEAT bell an ounce of ifinglaſs fine, put to it 4 
quart of cream, and mix them well together. Let it 
boil ſoftly over a ſlow fire for a quarter of an hour, and 
keep ſtirring it all the tine. Then take it off, ſweeten 
it to your taſte, and put i a ſpoonful of roſe "water, 
and another of orange flower water. Strain -it, and- 


and when it be cold, turn it out. 


© Green Melon in Flummery. 


PUT plenty of bitter almonds into a little ſtiff flum- 
mery, and add to it as much juice of ſpinach as will 
make it of a fine pale green. When it becomes as 


thick as good cream, wet your melon mould and put it. 


in, Then put a pint of clear calf's feet jelly into a 


pint of 


pour it into a glaſs or baſon, „ my 


% 


large baſon, and let them ſtand till the next day, 


Then tum out your melon, and lay it dovn in the. 


. Then fill _ 90 
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ſon with jelly that is beginning to ſet, and let it ſtand 
all night. The next day, turn it out the ſame way as 


the fruit in jelly. _ 
it on your jelly. | 
Solomon's Temple in Flummery. | 


_ DIVIDE a quart of Riff flummery into th 


and fit it in a pot 
with -red 
points with white. "The 
mery, and let it ſtand ti 


but do not dip your 

take off the gloſs, and 
turn it out, ſtick a ſmall rt 
top of every point, whi 
bur alſo 
rock 


| e and Bacon in Flummery. = 


MAKE part nt of tif lummery of « pretty 
ink colour pare cochi Then dip a 
in cold water, and pour in red_ ft to the thi 
neſs of 


white flummery at the 
layer muſt be Riff and cold before you put 
Then wke fire rea-cupe, md pur s hage ſpoonful of 

white flummery into each of them, and let them ſtand 

all aight. Then turn your flummery out of your pot- *' 
ting-pots, on the back of a plate, with cold water. Cut 
your flummery into thin flices, and lay it on a China 
dlm. e wma 


_ 
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the diſh, and take a bit out of the top of every one, and 
lay in half a preſerved which will confine the 
from diſcolouring the flummery, and make it 
r may garniſh 
with flowers, or what your fancy you to. | 


A Hedge Hog. 
BEAT well in a mortar two pounds of blanched al- | 
monds, with « lie and orange flower water to 
cep them from oiling. Having made them into a. ſtiff 
pate , beat in the yolks of twelve eggs and ſeven whites. 
to it a pint of cream, ſweeten it with fugar, and 
ſetit on a how fire. Keep it conſtantly 3 
be thick to make into the form of a hedge- 
Then TEN Nr 
up like the briſtles of a -hog, __ > 
into a diſh, Take a he greys | 
four eggs beat up, ſweeten them with ſugar to your 
palate. Stir them together over a ſlow fire till it be 


quite hot, and then — 
bog, and let it ſand till i be cold | 


Savory Jelly. 


PUT into a ftew-pan ſome ſlices of lean veal and 
ich a carrot and turnip, or two or three onions. 
ſweat on a ſlow fire, till it be of as 
you would have ir. Then pur to ic 
clear froth, fome whole pepper, mace, 
r Let it 
ten mi then ſtrain it through a French 
trainer, fkim off all the fat, and put it to the whites of © 
chree 3 
bag till it be perf 


iy clear. 


9. 
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half full with the thin, put on the froth, _— it 
the 


high as you. can. It will keep ſeveral days, and 
dottom look clear. 


Syllabub ander the Cow. 

PUT into a punch-bowl a pint of cider and a bottle 
of ſtrong beer. Grate in a ſmall nutmeg, and ſweeten 
it to your taſte, Then milk from the cow as much 
milk as will make a ſtrong froth. Then let it ſtand an 
hour, ſtrew over it a few currants well waſhed, picked, 


A fire, and it will be fit or ſers 
Vice. | 


Whipt Syllabubs. 

RUB a lump of loaf-ſugar on the outſide of a lemon, 
pur it into a pint of thin cream, and ſwecten it to 
taſte. Then put in the juice of a lemon, and a glaſs of 
Madeira wine, ,or French brandy. Mill it to a froth 
with a chocolate mill, and take it off as it riſes, and lay 
it into a hair fieve. Then fill one half of your poſſet- 
glaſſes a little more than half full with. white wi wine, and 
the other half of your glaſſes a little more than half full 
with red wine. Then lay on your froth as high as you 
can; but take care that it be well drained on your 
ſieve, otherwiſe it will mix with your . and oY 
ſyllabub will be thereby ſpoiled, | 


Lemon Hllabube " 


RUB a quarter of a pound of loaf ſugar upon ths 
out- rind of two lemons, till you have got all the eſſence 
out of them, and then put the ſugar into a pint of 
cream, and the ſame quantity of white wine. Squeeze 
in the juice of both lemons, and let ir ſtand for wo 
hours. Then mill it with a chocolate mill to raiſe the 
froth, and take it off with a ſpoon as it riſes, or it will 
make it heavy, I ay it upon a hair ſieve to drifin, 
then fill your glaſſes with the remainder, and lay:on 
the froth as high as you can, ca x et Mages 

and * will be clear at the bottom. 


* * — - * 
- 


4 
= 


* 


* | 
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igt Syllabubs, (i 
TAKE haf a pint of Rheniſh wine, half 4 pint of 


ſack, with the jtice of two large Seville oranges, and 
put them idee eo pints and! i half of thick cream. 
Grite "ind 

| pou 


of three lemons, and put 
ſugar 


LAY 


IN making of ps for preſerves, Nr 
I vor e —— in the ſyrup before 
= it on the fire, as it will make the ſcum riſe well, 
nd your rp will beof a better colour. It is a great 


faultx6-boiF apy Kind of fyraps vr jellies: too hig 
it-makes them dark os Never keep g 
* f a | ' : 
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reen 
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directed 
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cover them with hn 
erly. 
1 £00 may thus be preſerved in imi- 
Tae da 12 


reen g 
tation of hops. Mage ge Seen walnut 2 
de you cnn gets and cut ar tlie | 
Leave lien oder the bloſſom ns take 


out all the ſeeds; and put 
Take à needleful of 
the end; run the neclle ch 

berries, S and 


ih 


f 
111 


i 


reſembie hops: Pur cold ſpring-warer into 
with a large handful of vine leaves at the bottom; 
tlirde”or four layers of gvoſeberries, with plenty of 


13 
I 


they be quite 

| 2 
ſyrup thus. To every pint 5 put in a poune 

of common loaf f. ur;, and and ſkim it well. 

| gooſeberries, 
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66s PRESERVING.” © | 
chem boil a little. Set them by till the next day, chen 
boil them till they loak clear, and the ſyrup thick. 
Then put them into pots or glaſſes, and cover them with 
. brandy paper. | 2 


ſugar. Boil and ſkim 1 
berries, and give them a | 
let them ſtand for two hours. T 
and make them a little hotter. P 
ner two or three times till they 
let them boil, as that will make the ſtalks come off. 
When they be tolerably cool, put them into jelly 
with the ſtalks downwards. White raſpberries *may b 
preſerved in the ſame manner, only uſing white cur- 
rant juice inſtead of red. 1 


* 


+4: 


und 


pou 


with 


SF. 


till it runs 


a jelly-bag ti 


of currants as will diſſolve it. "As oe 


) 


jar, lay brandy 


tarts, To every 


currants take a 
preſerving- 


in your currants, and boil 


„add to it the 
keep all the y. 
Ga 


it through 


them into a 


pickled 
e 


of 


PRESERVING 


quarter 


Put your ſugar into a 


855 


ſkim it, and 


Cover 


c it to your currants, 


221721 
125 


Þ- 
11175 


— 
14315 
E 8 5 
113241 


nd and a 
GREEN codlins will 


ſerved in this manner. 


about the ſize of a walnut, 


Currants are 


as it 


tie them up cloſe. 


of ſugar. 
as m 


8 
S 


pou 


„% PRESERVING. 


Then put them into ſeal! jars, with brandy p 
over chern, and vie ae OH: ' 
HAVING boiled the rind of an ie wary on. 
der, 2 in water two or three „ 
uart of golden pippins, > quarter, 1 
ö 1K it . 2 
Thea take twelve pippins, pare. them, and ſcrape ont 
| the cores, Put two pounds of loaf ſugar into | 
pan with near a pint of water. When it boils, ſkim it, 
and put in your pippins, with the orange rind in — 
flices. Let chem boil fx ail he dug be very i 
and will almoſt candy. Then _—_— in 4 


ad hell hci faſt till the 
[= yy aca in the juice of a lemon, 81 be 


pate words gat e 
| Grapes, | 


- BUT into a jar ſome cloſe bunches of 
they muſt not be too ripe ; it matters not 
apes. Pur to them a quarter 


” 
4 . o 
7 . 
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| | WALNUTS may. be preſerved cipher 9 
To preſerye walnuts white, pare them 
the white appears, and nothing elſe. * — * 
them, throy them into ſalt and water, and let 
there till your _ be ready. Take ihre 
= | | 
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them in ſalt and 
ng 
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adſkiller of 


Have ready 
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- dlFdiey be yellowy thenwalh chem but, nd. fot 
— — with a little ſalt, and 
a freſh over them. Cover e E way: 
dCloſe, but take eare they do not boil. | 
fine green, change your water, and that will 
them. Then cover them as before, and make; 
hot. When they N gem, make: 
off the fire, and let them ſtand —_ — 
cut the ones in quarters, take out the 
ſoft 1 2 them into cold water, and 
Ar ods the water twice 
op ance. dog a' pound of . ſing 
fugar, and half 1 Set it 
and when you have ſkitnmed it clean, put in 
of a lemon, and an ounce of ginger, wi 
ſcraped off. When your Hyrup be pretty 
it off; and when it be cold. wipe the. cucumbers 
and put tkem in. Boil the once in two or 
„ ns Bow ftre a the 5 41 
quired ; for the greateſt danger of ſpoiling them 
firſt; d — 
Gare that ir be quire cl. 
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ſyrup of a quart of water, and à pound gar. 
Boil them n it for five minutes once a d — 
five days, and then put chem in a large jar. Let hem 
ſtand for ſix or eight weeks, and it will them look 
dear and plump. Then take them out of chat ſyrup,” 


1 


or they will mould, Make a f. of fine 
as much water to it as will-difſolve at, boil 
chen put in your lemons, and boil them ge 


; 
11 


Up 
412 
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f 
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them, and to 
every pound put two pu ouble · refined ſugar, 
and a pint of water. Boil the ſugar. and water, with 
the juice of the oranges, 10a ſyrup, Skim it well, lerix 
ſtand till it be cold, then put in the oranges, and let them 
boil half an hour. If they be not quite clear, boil 
them once a day for, two or three days. Then pare 
and core ſome green pippins, and boil them till the 


water be ſtrung of the apple; but do not ſtir 
only put them down with the back af a . 
the water through a jelly : bag till it be ꝗ 
then, to every pint of watef, put à pound af double 
refined ſugar, and the juice of a lemon ſtrained 
Boil it up to à ſtrong jelly, drain th: oranges out 
-fize of an orange, with the holes Powr: 
jelly over them, cover them wah papers dipped/ i 
7 Y, and tie them cloſe down witha bladder. 


f 
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— ea ye N 8.06 the 
| Strawberries | 1 

on dry day; » gather by nn ft FERN, | 
P twiegs their 


wei 2 trew it over them, 
Then take a few 1 S 
and p * | | 
refined ſugar 

them ſtand i FP yn. pt) ohriae 
and the ſyrup be come out of them. 
through a mula fag imo + olliag-p 
it well, and when it be cold, pu 
berries, and ſet 1 


warm. Then take them off, them 
they be quite cold. m on again, 
— — and do fo ſeveral times till chey 
leak cligzk r il, as that will bring 


Pile: :.. oe aiciand.. 

TAKE * before they be ripe, and lay 
them five days in ſtrong ſalt and water. Then put into 
9 a large ſaucepan 2 —- thn i+ Þ 
leaves, in your pine-apples. Fill your pan 
with s e wad 2 on the ſalt and water 


they were laid in. Cover it <loſe; and 
A Let chem | Navel an. 
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—_— 
wy rug . 24 
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that makes it ſhrink, draus out the juice, und ſpoils . 
When they have ſtood a week, boil your - ſyrup 
and pour it carefully inp your jar, leſt" you break 
tops of your pine- apples. Let i b nd d eight 5 
weeks, "and during the time Fre be ſyrup two 


boilings to keep it from moulding. Let rf | 
tand till it be near cold before — n 
apples look quite full and green, 


— wa P and jnake's thick rep of 
of double-refined fugar, with as much 
as will diffolve it. - Boil and ſkim it well, put a few fli 
of white ginger into it, and when it be nearly cold, 
pour it upon your pine-apples. Tie them down cloſe 
with a bladder, 3 years withour 


— Sinking. 


Ber berries. 


© „nee your Waben for tarts, 
thus: Having picked the ſemale branches 
cdean from che ſtalks, take their weight in loaf-ſugar, 
and put them in a jar. Set them in a kettle of boiling 
water till the ſugar be: melted, and the berberries quite 


ſoſt. Then next day put them into a preſerving- pan, 


and boll Wem fifuben! minutes. Then put them into 
jars, and tie them up cloſe. | 
in bunches. 5 


Berberries are thus 
the fineſt female. berberries, p 
bunches, oh yh eg 

Put them in as much water as will make a 
your bunches. n ſoft, then 
them through a ſieve, and to every pint 
put a pound and a half of loaf ſugar. 
it well, ef to every pint. of ſyrup. put 
berberries in bunches. Boil- them till 
fine and clear, then them carefully into po | 
glaſſes, and tie them cloſe with — pt paper. 


15 
*a, * . 
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Quinces. 5 33 
| QUINCES may be prerved cider whale, or 
quarters, in this manner: Having ; very 
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wx to diflolve it. Boil and ſkim it till it 
looks clear,” and the fyrup thick like a fine jelly. Then 


put it into your feermear glafſes, and tie it up cloſe; 


pe put it into 4. baſon, and pick out the 
P peels imo a little 4 
ſtand all night. Then 1 
a good quantity of ſpring-water till they be tender, cut | 
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or it will ſtick to the pan and burn. When it be cal, 
rn 1 


TAKE a. quatt of rtf 4 5 i 


one half, and put the juice to the ot half. Boil 
them a quarter of an hour, put to them a pint of red 
currant juice, and let them boil. all together till your 
raſpberries be enough. Then put a pound and a half 
of double-refined ſugar into a clean pan, with as much 
water as will diſſolve it, and boil it to a ſugar again. 
Then put in your raſpberries and juice, give them a 
ſcald, and pour them into glaſſes or plates. Then put 
2 


ſary. 
Currant Paſte. 


YOUR currant paſte may be either red o 
to the colour of the currants you 
your currants, t a little juice to them to kee 
from burning, boil them well, and rub 
hair ſieve. Then boil it « quarter 
a pint of juice put a pound and a half of double refined 
ſugar pounded- and ſifted. Shake in 25 | 
when it be melted, r 11 
ſame manner as the above . i 


form moſt to your liking. 


Coefeberry ca | 


WHEN your red gooſeberries 
turned, e . 


$ - 


E 
FE 


10 


the ſeeds; S. 
bail-your; wa 19 Te 
pound 


pan, wich as ruch water as wll e 
to a ſugar again. Then put al 

— 2 ä 
bini glaſſes ay re WR 
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ries Burnt Almonds. 
PUT two pounds of almonds, the ſame 
loaf ſugar, and a pint of water, into a ſte 
them 


4 


2 K 


they be quite dry. Put them 
Put 


2 
T2 w 


wire ſieve, and ſift all the ſugar from them. 
the pan again with a little water, ive it a boil. 
Then put four ſpoonfuls of "ſcraped ieal to the 
ſugar to colour it; put the almonds into pan, and 
keep ſtirring them over the fire till they be quite dry. 
Then put them into a glaſs, and they will keep a 


F 


Orange Chips. 

, PARE ſome of the beſt Seville or aſlant, 
about a quarter of an inch broad, and if you can keep 
the parings whole they will have a prettier effect. 
When you have pared as many as you intend, put 
them into ſalt and ipring-water for a day or two. Then 
boil them in a large quantity of ſpring- water till they 
be tender, and drain them on a ſieve. Have ready 
a thin ſyrup, made of a quart of water, and a 
nd of fine ſugar. Boil them, a few at a time, to 

eep them from breaking, till they look clear. Then 
put them into a ſyrup made of fine loaf ſugar, with as 
much water as will diſſolve it, and boil them to a can- 
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then put them in a china bowl. 
week, take them out, and lay them on china diſhes. 


hen put them in a ſtove, and turn them once a 
till they be dry. ; . 


Cherries dried. 


the { put h ſugar. Le i 
Hude thicker, then put in your * xt and let them 
boil gently. The next day ſtrain them, put them into 
a ſtove to dry, and mind every day to turn them. 


| Damſons dried. 
DAMSONS for this e muſt 
when they be full ripe. 


— and if they proper] ; 
y or two; | 
put them in for a day or two * n 
out, lay them in a dry place, anc 
they will cat like frefh plums. 
4 Apricots dried. 2 
| PARE and ſtone a pound of apricots, and put them 
into a toſſing- pan. Pound and fift half a. of 
le- refined ſugar, ſtrew pag yy em, and 
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then -boil them ty quick till they look cher. When 
they be cold, take them out, and lay them on glaſſes. 
Then put them into a ſtove, and turn them the firſt 


GET. the largeſt Newin peaches, and are and 
ſtone them. Put them 4 ſaucepan, of boiling 


water, let them boil till they be tender, ow then lay 
them on a ſieve to drain. eigh them, and with their 
weight in ſugar cover them in the Gar then bat hem 


in, Let them lie Log three, bows, 
till they be clear, and che ou 
them clofe, and let t A ag 


well, and How ke che of 4 if 
on again till the pe es be oroughly 
for three days. Then lay them on 


: them eviry tg raking bande. 
Ginger candied. 


TAKE an ounce of race ginger grated fine, a pound 
of loaf ſagar beat fine, and pur into a toffing-pan wich 
as much water as will diſſolve it. Str chem well toge- 
ther over a very flow fire till the ſugar begins to boil. 
Then ſtir in another pound of ſugar beat fine, and keep 
ſtirring it till ir thick. Then take it off the fire; 
and drop it in cakes upon earthen diſhes. Set them in 
a warm 1 OE. AIR ARE PREY 
and look white. "S: 


Lemon and Orange Peels candied. 


W 
ways, take out all the pulp, 


fo em: in ſtrong ſalt and hard —. 
in 


. 
2 
bail them over 


25 of fine 
De tur: | 


Theo make «hin 
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and candy about the pan and peels, Then take chen out; 
and grate fine ſugar all over them. Lay them on a 
hair ſieve to drain, and ſet them in a ſtove, or before 
the fire, to dry. Remember when you boil eicher le- 
mons or oranges, not to cover your ſaucepan. 


Angolics candied. 


CUT your angelica in lengths when young, cover 
it cloſe, and boil it till it be tender. Then peel it, put 
it in again, and let it fimmer and boil till it be green. 
Then take it up, " it with a cloth, and to every 

nd of ſtalks put of ſugar. Pur your ſtalks 
To an earthen pa pan, * your ſugar, and ſtrew it over 

and let 4 ſtand two days. Then boil it till 
7 e 
Beat another pound of ſu wder, and ftrew it 
on your angelica. Lay Fa ates to dry, and fet 
e eee 


ona. . 


ELEGANT ORNAMENTS for « GRAND 
ENTERTAINMENT. 


Floating Iſland. 
AKE a ſoup diſh, of a ſize 
you intend to make; but a deep glaſs, 

China diſh, will anſwer the E better. 
quart of the thickeſt cream you can get, and make it 
pretty ſweet with fine ſugar. Pour in a gill of ſack, 
grate in the yellow rind of a lemon, and mill the cream 
till it be of a thick froth. Then carefully pour the thin 
from the froth into a _ Gas thank toll, or a8 
many as you want, as as you can, and al 

of it as light as poſſible on the cream, then 4 22 

born — Then Þ - rolls ho tg ne 
n Frenc over that 

froth, which. you ſaved Tr 

ne The 

? 72 con 


* 
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ugar 
ter, — 12 on Os, Boll the t u 
butter in a little water, and when it be cold, beat an 
egg, and put it to the water, ſugar, and butter. Mix 
Ihe rat _ —_ 7 6 
ſet of cins th 
them. 


© 


 Dyſare Mn, 


FORM a lump of paſte into à rock three inches 
broad at the top. Then colour it, and ſet it in the 
middle of a deep China diſh. Ser a caſt on it 
with a crown on its head, and a . candy at 
its feet. Then make a roll of paſte an inch thick, and 
ſtick it on the inner edge que bg 88 
Cut eight pieces of eri 
long, _— them upri 
ake gravel 8 
let imall figures 


— 


1 
in them. 
er 


lik, and 


— — o  o. —— —-— — — —— — 


two of orange flower water. Then ſtrain it through a 


blanc- mange with cochineal and chocolate, 


, e x - DADA „ ˙ oo „ 
Wy gow - — — < 8 
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paſte, and cum it open like Chineſe rails. Bake it, and 
fix it on either fide of the gravel walks with gum, and 
form an entrance where the Chineſe rails be, * 
e e | 


Moonſhine. © 


HAVE a piece of tin in the ſhape of a half-moon, 
as a half pint baſon, and one in the ſhape of a 


, and two or three leſſer ones. Boil two calf's 
, then 


feer 1 of water till it comes to a 
ſtrain it off, and when cold, ſkim off the f. Take 
Ralf the jelly, and ſweeten it with fugar to your palate. 
Beat up the whites of four eggs, ſtir all over 2 
flow fire till it boils, and then run it through 

bag till clear. Put it in a clean faucepan, and take an 
ounce of ſweet. almonds blanched, and beat very fine in 
a marble mortar, with two ſpoonfuls of roſe water, and 


coarſe cloth, mix it with the jelly, ſtir in four ſpoon- 
fuls of thick cream, and fir all together till it boils. 
Then have ready the diſh you intend it for, lay the tin 
in the ſhape of a half-moon in the middle, and the ſtars 
round it. K little weights on the tins to keep them 
in the place where you lay them, Then pour in the 
above blanc-mange into the diſh ; and when it be quite 

cold, take out the tjns. Then fill up the vacancies 
with clear calf s feet jelly. Tou may” oovur your 


to 
it look like the ſky, and your moon and — will then 
ſhine the brighter. You may put round it rock < 
ſweetmeats for a garniſh. 


* 


upon 2 hair ſieve. T 
pulp into a baſon. Then 
sto a very ſtrong froth, 


ORNAMEN TS: pou 


Then best the pulp of your g froth, 
then beat chem all capar tl be like a ſtiff ſnow, 
lay it upon a China diſh, and heap it up as hi 


can. Set round . rg fog * l 
Chineſe rails, and myrtle in the middle 


of the diſh. 


to a 


AT a proper time of this grey rake qare'te five cis 
ſtalks of the fruit, with the ſtones to them. Then get 
foe ti0s- neatly crate in "the finpe* the fruit you 
intend to make, leaving a hole at the 
be ſo contri 


— 

fruit, but likewiſe rob Az arti 
might otherwiſe acquire. 
your tins, take two cow 
them ia a gallon of ſoft wa 


6 
INSTRUCTIONS ven ensvine POULTRY, 


GAME, &c. 
Turkies. 


O cut wp a turkey properly, you muſt raiſe the 
and *. the joint; but be ſure not to take 
the leg. Lace down both ſides of the breaſt, and open 
the pinion of the breaſt, but do not take it off. Raiſe 
ght between the breaſt bone and the top; 
raiſe the brawn, and tura it ourward on both ſides ; but 
be careful not to cut it off, nor break it. Divide the 
-pinions from the joint next the body, and ſtick 
pinion where the brawn was turned out. Cut off 
the ſharp end of the pinion, and the middle piece will 
R Ohms, : 

You may in the ſame manner cut up a capo, a buf 
tard,: or a pheaſant. | 


Partridges or Quails. 


TO wing either of theſe birds, nothing n more is to 


be done, than to raiſe the legs and wings. Ufe * 
powdered ginger for ſauce. 


Pheaſants or Teels. 


TO aflay either of theſe, obſerve the directions given 
for the foregoing bur uſe ſalt only for ſauce, 


Swans. 


TO t a ſwan, you muſt lit it 
dle or the breaſt, — through 
neck to the rump. Divide it into two 


72 


qu rn mt 


vpon it, and ſet it on the table. = 17 
Cranes, 


; unfolded, « 


INSTRUCTIONS, e. 5 


inion from 
in the 
cut off 
with 
in the 


a - 
- 


% Whoodcocks. oe 
igh a_woodcock, you mult raiſe the legs and 
gs in the ſame manner as you do a fowl, ond 
head for the brains, In like manner you thigh 
curlews, ployery, or ſnipes, uſing no ſauce but falt. 


8 


„ INSTRUCTIONS : 


done, flip your knife between the kidnies, 105. 
fleſh gn each fide, Then turn the belly, 


both Ale 


r | 


s herween the wings, and draw wor knife down 

of the beck bose, dividing the ſides and legs 
— the back. Obſerve not to pull the leg too vio- 
lently from the bone, when you open the fide; but 
wad exactneſs lay o 1 the ſides from ſcut to 
. er, and then put the together. 


Hares. 


THERE are two ways of cutting up 4 hare 
the beſt and readieſt way is to put the 
in under the ſhoulder, and cut through all 
to the rump, on one fide of the back- bone. 
have done this, cut it in the ſame manner 
fide, at 2 _ diſtance from the back-bone. By t 

will be nearly divided into three. You 
may —_ through the f ine or back- 

. pieces, more or lels as occaſion ſhall 
require. The back is much the tendereſt part, fulleſt 
© of gravy, and eſtoemed the moſt delicate, When you 
help a to a part of the back, you muſt always 
* ful of pudding with it, which is always put 
the belly of it, which you may now caſily 
at. Ms bn bw from the back-bone, they 
eaſily cut from the belly, The fleſh of the leg is the 
next in eſtimation; but the meat is cloſer, firmer, 
leis juicy. The ſhoulders muſt be then taken off, which 
are ly. bloody, on which account ſome people 
er ther to the legs, The whole of a leg of a large 
would be too much to give any one 
it would therefore be proper to divide it, and 
of the leg is that which comes off neareſt 
Pedy. 3 le are fond of the head 
y of the neck; but before you 
_ difſe& the head, cut of the ears N 

are fond of them when they are roafted criſp, T 
muſt then be divided, in this manner : Put it on 


R 


85 » 
1 
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Z 


f 
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1 CARVING. 


deten 


will be i 
your way, turn the back of the hare towards 
you muſt endeavour to hit the joint between the hip ; 
the thigh-bone. When you have ſeparated one, cut off 
the other ; then cut a long narrow ſlice or 
ſide of the back- bone. Then divide the 
two, three, or more parts, paſſing your 
the ſeveral joints of the back. 


* 
* - 


fy Fowls, | 3 

WHETRHRR che fowl! be roaſted or boiled, it i 

cut up inthe ſame manner. A roaſted is 
table nearly in the ſame manner as a pheaſant, 


off before 


Ft 
$4 
EY FS 


F 
i 
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are generally called, CN TIED be completely 
cut 
Ihe price eee beben t n breaſt, and 
ht, and next to them the be: love and 
fideſmen. The legs are generally conſidered as coarſe, 
h there was a time when they were conſidered as 
the beſt part of the fowl. The legs of boiled fowls are 
more tender than thoſe that are roaſted ; but every part 
of a chicken is good and juicy. As the thigh- bones of 
a chicken are very tender, and broken with 
the teeth, the griſtles and marrow. render them very 


„em Tis L4 Meat, 


The outſide of this 3 joint ae 'veey mak in. its 
flavour from the water in which it is is boiled a thick 
flice muſt therefore be firſt cut off, the whole length of 
the joint, cutting it all the way even, and through the 
whole ſurface. The ſoſt fat, which reſembles marrow, 
lies on the back, and the firm fat muſt be cut in thin 
horizontal ſlices; but as ſome like the ſoft, and 
ſome the firm fat, it would be proper to aſk them which 
they would prefer. The upper part, as it 224 
placed in the diſh, is the handſomeſt, fulleſt of -gravy, 
moſt tender, and is enriched with fat; yet there are 
ſome people, who prefer a ſlice on the under- ſide, 
it is quite lean, | 


Ox reger 


THIS muſt not be cut long ways, bot 
in the thickeſt part, and nk: in 
The moſt tender and juicy 


rc CARVING. 381 


 Sirloin of Beef.” 

WITH reſpect to the of this joint, it mat- 
ters not whether the whole, or only a part of it, be brought 
to table. The meat on the u ſide of the ribs is 
firmer, and of a Cloſer 2 the fleſhy part un- 
derneath, which is by far the moſt tender, — of courſe 
preferred many people. To carve this int, the 
— Hae people muſt be conſulted, — each 
perſon helped to that part which is moſt to 
them. Some people begin to carve it at the end, firſt 
cutting off the 4 while others begin in the middle 


of the moſt fleſh The ſlices muſt not be cut too 
thick nor yet owes in. 


Briſket of Beef. 

THIS part is always boiled, and is to be cut 
long way, quite down to the bone, after having cut 
the out fide, or firſt cut, which you mult never help 
one to, unleſs they deſire it, which is ſeldom the 


The fat cut with this lice is a firm griftley fat ; but a 
ſofter fat may be found underneath. 


Buttock of Beef. | 
THIS part is always boiled, and little di- 
rections as to the carving of ir. A thick lice ſhould 
be firſt taken off all _— _ | ow to the 
Juicy and prime it. m to cut 
it even, e hav — figure, ſhould it 

be brought to table cold the next day, 
, Breaſt of Veal 

' A BREAST of veal muſt be cut acroſs quite through, | 
dividing the griſtles from the rib-bones ; this is called, 
cutting the briſket from the ribs. The briſker may be 
cut into pieces as wanted ; for ſome prefer — Bb EI 
the ribs. There require no great directions 
ſeparate the ribs, ſince nothing more is required, than 
to put the kniſe in at the top between any two, and 
continue downwards till they be ſeparated. Remember 
RRR. you help 
S 


„ 
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Knuckle of Veal. 

THIS is always boiled, and much liked on 
of the fat finewy tendons about the knuckle ; for if it 
be lean, it is not worth dreſſing. | 
this joint amiſs; though it is 


Cas Head. | 
THIS is an elegant diſh boiled, and affords 
delicate bits. When young, it is perfectly white, 
the fat very fine. It muſt be cutquite along the cheek- 
bone, in the fleſhy part, 
ſlices may be taken. In the fleſhy part, 
the jaw-bone, lies of the throat ſweetbread, which 
is eſteemed the part of the head. M 


ſkin, and may be eaſily ſepara 
knife, by lifting up the head wi 

When you ſerve any perſon with a li 
you muſt enquire whether they 
of the tongue or brains, which 

in a ſeparate diſh. A lice 
tongue, near the root, is beſt. 


<ith. 44 _. 2... Eros toad 


* * 
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firſt 


any to it. If nobody ſhould chooſe the 
ſlice, lay it in the diſh, and the ſecond cut will 
white meat; but take care to eut 3 
the bone. A filler of veal is uſually ſtuffed, under the 
ſkirt or flap, with a puddi This 


ing or forced meat. 
you muſt cut deep into, in a line with the ſurface of 


the fillet, and take out a thin lice. This, and a lit- 
tle fat cut from the ſkirt, mult be given to each perſon 


Leg of Mutton. 

THIS joint, whether boiled or roaſted, is ; carved 
in the ſame manner, though there are two methods of 
cutting it. Some cut it long ways; but the moſt 
general method is to cut it acroſs in the thickeſt | 
quite down to the bone, when you will cut right through 
— kernel of fat, called the pope's eye, of which 

y people are fond. The moſt juicy pe {8 
leg are in the chick part of it but many er the 
drier part of it, which is about the ſhank or knuckle, 
which ſome people call veniſon, though it is certainly 


the coarſeſt part of the joint. A leg of mut 
ton, which is 


be 


at table. 


hollow part > and the knife ſhould 
bone. The grovy Sep rage feſt ues 


homie. Tee bett fat, e wich bs fall 


edge, and is to cut 
8 at table, and 


all cut away, 
out from 


and delicate 


of the ridge of the 


9 ww 
- 
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On the under fide of the tboulder 'are tran 

full of gravy, and whii 7 hoſe 
of the upper ſide. 

coarſe and dry, as about the knuckle in the leg; yet 
ſome prefer theſe to the more rich and juicy parts. 


Saddle of Mutton. 


THIS is by ſome called a chine of mutton, and 
conſiſts of rwo loins together, the 2 running 
down the middle to the tail. When 
muſt cut a Jong lice in either 
There is ſeldom any great length of the 
but if it be ſent up with many wi 
it; and it may be eaſily divided into ſever al pieces, by 
cutting between the joints of the tail, which are 
an inch apart. 


Fore. Quarter of Lamb. 


THIS joint is ab vays roaſted, and when it comes 
to table, before you can help any one, you muſt ſe- 
the ſhoulder from the breaſt. The ſhoulder 

thus taken off, a lemon or orange ſhould be 
ſqueezed upon the part, then ſprinkled with ſalt where 
the ſhoulder joined it, and > ſhoulder ſhould then 
again; but if the fore-quarter be graſs- 
lamb, and large, the ſhoulder ſhould be put into an- 
other diſh, when taken off, and cut up in the ſame 
manner as a ſhonlder of mutton. The 
mult then be 


\ 


be aſked which they prefer, the 
or he ſhoulder ; 


Sparerib of Pork. 


A SPARERIB of park is carved by cutting 
ſlices in yo nel c t the bottom of the 
Wis Fg 


Fall cut away” i oe. oy 
ſweet picking, may be eaſily ſepa- 
rated. 4 Yay EE E N 
ee for oe oc 2 


P 4 1 


THERE are des pare? of als hi 
Some begin at the knuckle, ſome at the thick end, 
others in the middle, which is perhaps the beſt — 9 

25 you then come at once to che p e Be 
eareful to cut it thin, and by no means in thick ns 
2 pie ces. 


Roaſted Pig. 


A PIG is ſeldom ſent whole to table, but cut up by 
the cook, who takes off the head, ſplirs the body 
down the back and garniſhes the diſh A the — 
and ears. Before you help any body 
ſhoulders from the carcaſe, and and then * ; The 
moſt delicate part of a pig is about the The 
next beſt parts are the ribs ; but, in a young pig, there 
cannot be many coarſe bits. Some are fond of an ear, 
and others of a chap, and may therefore be pleaſed ar 
an eaſy rate. 


Haunch of Veniſon. 

FIRST cut it acroſs down w the bone at ſome little 
diſtance from the knuckle ; - from the middle of that 
cut, take another ſtroke as deep as you can the length- 
ways, ſo that the two ſtrokes will then form ſomething 
like the letter T. Lou may then take out lerigth- 
ways as many ſlices as you pleaſe. | Slices of 
ap not won 1 thin, 24 
at, and plenty of gravy- given w 
„ - be on * table for thoſe 
who chooſe it. 


3's MADE WINES. 


Turbot. Enter the fiſh-knife or trowel in the mid- / 
dle, over the back-bone, and take off a piece of the fiſh, 
as much as will lie on the trowel, on one fide cloſe to 
the bones. The thickeſt part of the fiſh is always the 
moſt eſteemed. | 
| Soals, Theſe may be either boiled or fried. You 
muſt cut them right through the middle, bone and all, 
and give a piece of the fiſh, in proportion to the ſize 
of it, to each perſon. 

- Mackerel. Slit this fiſh all along the back with a 
— 22 _— not too near the 

» bec the meat about ills is generall 
black and ill-flavoured. | * f 

Eels. Cut theſe into pieces quite 
The thickeſt part is the moſt eſteemed. 
there are many other little articles brought to table; 


but as they are moſtly ſimple in their nature, a little ob- 


MADE WINES, CORDIAL WATERS, any 
mn MALT LIQUORS. 2 


CHAP. I. 
MADE WINES. 


MADE WINES; 


the caſk, and you will find it very difficult, if 

poſſible, to bring it to any degree of figeneſs. On 

other hand, if let your wine work too Jong 1 

tub, it will off all the ſweetneſs and flavour 

fruit or flowers your wine be made from. 

to have your veſſels dry, and rinſed with br 
e to 


up properly. 


Blackberry Wine. 


HAVING procured berries that are full ripe, 
them into a large veſſel of wood or ſtone, with a cock 
in it, and pour upon them as much boiling water as will 

them. As ſoon as the heat will perm 


this Ji 
it 

like the firſt, Then draw it off at the cock A 
jelly-bag into a large veſſel. Take four ounces of iſin- 
glaſs, and lay it to ſteep twelve hours in a pint of white 
wine. The next boil it upon a flow fire till it 
i?” op ney K+ hr 

juice, put in iſſolved iſinglaſs, give 

boil together, and pour all into the veſſel. Letit ſtand 
æfew days to purge and ſettle, then draw it off, and 
keep it in a cool place, 


7 
Pick and bruiſe «peck of 
a horſe-hair cloth, and 


3 388 MADE WINE S. | 
or twelve gallons let it ſtand a fortnight ; but if i be 
a twenty gallon caſk, it muſt ſtand three weeks. Set it 
in a cool place, then draw it off from the lees, and pour 
4n the clear hquor again. If it bea ten gallon caſk, 
let it ſtand three months; if a twenty gallon caſk, four 
months, and then bottle it off. s 
Pearl Goofeberry Wine. 

TAKE as many as you pleale of the beſt pearl gooſe. 
berries, bruiſe them, and let them ſtand all night. The 
next morning preſs or ſqueeze them out, and let the 
1 n hours. Then 

the clear from the ſettling, and meaſure ir as you 

it into your veſſel, adding to every three pints of 
iquor a pound of double-refined ſugar. B your 
ſugar in ſmall lumps, and pur it into the veſſel, with a 
iece of iſinglaſs. Stir it up, and at three months end 
=D ar ad co urea ny into 


117 


5 on a dry day, weigh them, 
and then bruiſe them. Put them, into a ſtein that has a | 


cock in it, and to every eight pounds of fruit 
lon of water. Boll the ian, Aim it, 
ing hot to your fruit. - 
it off, and put ĩt into a veſſel, and 
liquor put two pounds and a half 
up the veſſel, and ſtop ir cloſe, and 
the better. You may EEE ; 
el, and then bottle ng a lump of fi 

every bottle. The he ſal cumin damſon is the | for 


purpoſe. 
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as much ſugar as will ſweeten the 


, , * 
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and then let chem work all cogether for forty-eight hours: 


T hen add 


— Rheniſh or white wine, and put 


for preſerving. Boil about eight — of ſoft. 

till one third of it be waſted, and let it cool a li 
put five gallons of it hot upon your raiſins 
peel, ſtir it well together, cover it up, and when it be 
cold, let it ſtand five days, ſtirring it once or twice a 
day. Then paſs it through a hair ſieve, ant my of mY 
preſs it as dry as yo Put it in a Rundlet fit for i 


up. i p 
gether; and ſtop it cloſe. Let it ſtand two months to 
clear, and then bottle it up. It will be better at the 
end of the third year than at the firſt, 2 \ 
" "Lemon Wine. 


PARE off the rinds of fix large lemons, cut | 
and ſqueeze out the juice. Steep the rinds in the ju 
brandy. Let it 


3 


4 


and put to it a quart of 
days in an carchey pot cloſe 
more, and mix it withtwo quarts 


< | 


| * 
* 
- 
4 


: 
27 


ter, lemons, and ſugar together, and let it 


uart of white 
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the be ready, boil fifteen gallons of 
1 ſingle refined ſugar for 
Then put it into a tub, and when cool 
ſpoon of barm, and let it work two E 
it, and put in che brandy, peels and ſyrup. Sti 
all te , and cloſe up your caſk, Let it 
mont b dent boule it, and it will be as pale and as fine 
as any ciffon; water, | 


5 þ: 


LET your currants be fall * and gathered 
dry day. Strip them, put them into * pan, a 
bruife them with a wooden peſtle, Let them ſtand in 
tab or pan twenty four hours to ferment, then 
„ and do not let your hand 

To every gallon of this liquor 
: — hal of white ſugar, ſtir it well gage 
and put it into your veſſel. To every fix gal 
in 4 quart of brandy, and let it Rand. fix weeks, 
be then fine, bottle it; 1 I not, draw it off 
clear as you can into another veſſe or large bottles, and 
in a fortnight put it into ſmaller bottles. 


8 


* 


K 


8 


if 


FE Th 
828112 


2 


dy bog and fill it with water. Let them 
Keep a fortnight, them every. | 
off the liquor, and pre the raiſins. Put both liquors 
into a nice 8 veſſel that will 8 hold it, for 
it muſt be full. Let it ſtand till it has hiſſing, or 
making the leaſt noiſe, then top ie dale, and let it 
ſtand fix months, Peg it, and if you find it quite clear 
rack it off into another veſſel. Stop it again cloſe, and 
ler it ſtand three months longer. "Then bottle it, and 
when you uſe it, rack it off into a decanter. IE 


Grape Nine. | 

TO a gallon of grapes put gallon of water, Bruiſc 

the grapes, let them ſtand a week without and 

then draw it off fine. Put to a gallon of the wine three 
Nane * n veſſel, but 
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Cherry Wine. TE 


cherries. be full ripe, pul ih them, gg 

wh 0 dar 4 . 
finely 3 „ er, and put it into a 
veſſel, which muſt be filled. When it has done work- 
ing, and ceaſes to make any noiſe, Fe cloſe for 
three months, and boute k 3 


Raſpberry ., F 4 4 


WITH the back of a ſpo bruiſe” the fineſt rag. 
berries you can get, and them through a flannel 
bag into a ſtone jar. To each quart of juice put a 
pound of double refined ſugar, then ftir. it well roge- 
— and cover it cloſe. Let it ſtand three days, and 
r it off clear. To a quart of juice put two 
— 28 and then bottle it off. It wil be 
fr for drinking in a week: | 


p 


RR. gg. 
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Apricot Wine. 


TAKE deve pound of fognr and three PTY 
water ; let them boil rogether, and ſkim bo wal. Then 
put in ſix pounds of apricots pared and ſtoned, and let 
them boil till they be tender. Then take them up, and 
when the liquor be cold, bottle it up. You may, if 
you pleaſe, after you have taken out the apricots, let 
the liquor have a boil with a ſprig of flowered clary. in 

it. P and be very 
EI mes. 
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Plum Wine. 


TAKE twenty pounds of Malaga raiſins, | ick, rub, 
ad fed then and put them into a tub. Then take 
four gallons of water, boil it an hour, and jet it ſtand 
till it be no more than milk - warm. Then put in your 
raiſins, and let it ſtand nine or ten days, Ruring it once 

or twice each day. Strain out your liq and mix 

it with two quarts of damſon juice. Put it into a veſſel; 
han for or ve moni, and hea ou: Let. 

D rr and then 

C4 Mille g 


Dr 
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| Mulberry Wine. 


GATHER your mulberries when 
from their redneſs to a ny, th 2 2 2 
ol „ 


. 1 ather them on Cy 6 

taken of 8 the dew. 81 

on a floor or table for r bod.” Boil up a 
of water to each gallon of juice you OR I 

them; then ſkim the water well, and add a 

mon lightly bruiſed. Put to each Fur hay =” be 

of white ſugar- candy finely beaten ; then ſkim = 

ſtrain the water, when it has taken off and has 

ſettled; and put to it the Juice of ſome more mulber- 

ries. To every gallon of the liquor, r 

wine or Rhenith Ene. Let it ſtand ina caſk to 

or ſettle for five or fix days, and then draw 

wine, and keep it cool. ki 


PUT two pounds < dn e and a pound 
honey, to every gallon of water. Boil 
hour, und cake e Pur into the tub a band- 
ful of walnut leaves to every gallon, and pour the 
upon them. Let ir ſtand all night, then take 
2 eaves, and put in arty» a: yeſt. Let it 
fourteen days, and beat it four or five times 
which will take off the ſweerneſs. Then ſtop 1 
caſk, and let it ſtand fix months. er 
Quince Wine. 
TAKE twenty . quinces, gathered when 1 
be dry. and full _ ipe them clean with a | 
cloth, and grate them with a large grate of raſp as near 
the cores as you can ; but do not touch the cores. Bail 
a gallon of ſpring-water, throw in your quinces, and 
let them boil | ſoftly about a quarter of an hour, Then 
ſtrain them well into an earthen pan on tg pounds 
of double - refined ſugar. Pare the peel off .two. large 
lemons, throw them in, and ſqueeze the. juice through 
a ſieve. | Stir it about till it . cool, and then 
toaſt a thin bit of bread very rub a little y 


V7 
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hours. Then take out the toaſt and lemon, put the 
wine in a caſk, keep it three months, and then bottle 
jt, If you make a twenty n caſk, let it ſtand fix 
months before you bottle it; and remember, when 
ren fone your query 2. hard in a coarſe 


ond ine 


vi hw 8 
top it cloſe for 


COD TITS Asit is apt to have 3 
ſediment at bottom, it will he beſt to draw Se 

y plugs, or tap it pretty high, | 
Birch Wine. 


THE, beginging of March is the ſeaſom for pro- 
curing the liquor the birch - trees, while the ſap is 
40 K and before the leaves ſhoot out; for when the 

2 NN the Juice, 
— long digeſted in „grows thick 
coloured which before was thin and clear. The me- 
wing he juice in, by boring holes in the 
— in ſoſſets, which are uſu- 
ally ee elder, the _ 


out. You may, whhour hurting the tre if it be 
or five at a time, and 


ons every day. If you do 
the bottles in which it 


E 


1 
4 . 


n into a clean tub, 
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it be almoſt cold, ſet it to work with yeſt ſpread 
a toaſt. Let it ſtand five or ſix days, 
Then take a caſk juſt 1 gh to all 
hquor, fire a large 1 in brimſtone, 
throw it into the caſæ. Stop it cloſe till the march 
extinguiſhed, then tun your wine, lay the bung 
lightly till you find it has done working, then 
cloſe, and after three months bottle it. 

You may make your birch wine with raiſins in this 
manner. To a hogſhead of birch water take four 
hundred of Malaga raifins ; pick them clean from the 
ſtalks, and cut them ſmall, - Then boil the birch l 
for one 10ur at leaſt, ſkim it well, and let it ſtand till 


ring i 
8 Boil ali the ſtalks in a gallon or 


two of birch liquor, which, when added to the other 
when almoſt cold; will give it an agreeable roughneſs. 
Let it ſtand ten days, then put it in a cool cellar, and 
when it be done hiſſing in the veſſel, ſtop it up cloſe. 
it muſt ſtand at leaſt nine months before it be bottled. 


Cowſlip Wine.. 


TAKE twelve pounds of ſugar, the juice of ſix 
lemons, the whites of four eggs well beaten, and fix 
gallons of water. Put all together in a kettle, and let 
f boil half an hour, taking care to ſkim it well. Take 

k of cowſlips, and put them into a tub, with ' the 
thin peeling of fix lemons. Then pour on the boiling 
liquor, and ſtir them about, and when it be almoſt cold, 

t in a thin toaſt, baked hard, and rubbed with yeſt. 

t it ſtand two or three days to work. If you put in 
before you tun it, fix ounces of ſyrup of citron or le- 
mon, with a quart of Rheniſſi wine, it will be a 
addition. The third day ftrain it off, and ſqueeze the 
 cowſlips through a coarſe cloth. Then ftrain it through 
a flannel bag, and tun it up. Leave the bung looſe 
* two or three days till you be ſure it has done working, 
and then bung it down * Let it ſtand three months, 
and then bottle it. 


ſlice them, put them into a cyder preſs, and preſs 
pounds of lump ſugar, put both into a veſſel juſt 


for a week, 


oo 2 V... ᷣœͤö-— tract rei 


chree gallons of roſt water drawn with a cold ſtill. Put 
into that @ ſufficient quantity of coſe leaves, coyer it 


is; 
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TAKE as many turnips as you pleaſe, pare 


all the juice. To every gallon of juice put 


rhree 
enough to hold them, and add to every gallon of 
half a pint of brandy. Lay ſomething over the 

and when you- are ſure it has done work 
ing, bung it down cloſe, When it has ftood three 
months, draw it off into another veſſel, and when it be 
fine, put it into bottles. | * 


395 
and 
our 
big 
Juice. 
bung 


* 


GATHER your elder berries when ripe, put them 


into a ſtone jar, or ſet them in the oven, or in a kettle 
of boiling water, till the jar be hot enough. Then 
take 1 and _ them througha hair cloth 
wringi berries, the juice into a clean 
he „ "Sy * a pound of fine 
Liſbon ſugar, then let it boil, and ſkim it well, When 
it be clear and fine, it into a jar, and when it 
be cold, cover it rl you make raiſin 
wine. Then, when you tun your ral | 
gallon put half a pint of the elder ſyrup. This is more 
properly called elder raiſin wine; but if you would 


rather make it from the elder flowers alone, proceed 
thus: | 
Take the flowers of elder, and take care that you 


do not let any ſtalks in. To every quart of flowers 
t one gallon of water, and three pounds of loaf-ſugar. 
Holt he par and ſugar a quarter of an hour, then 


in the, wine through a hair fieve, and put it into a 
caſk. 


ifinglaſs diſſolved in cyder, and fix whole eggs. Cloſe 
it up, let it ſtand fix months, and then bottle it. 
TAKE a well glazed earthen veſſel, and put into it 


*4. 


wine, to cv erx 


E it on the flowers, and let it work three days. Then 


To every ten gallons of wine add an ounce of 


/ 
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cloſe, and ſet it for an hour in a kettle or copper of hot 

water, to take out the whole ſtrength and tintwe of 
the roſes; and when it be cold, preſs the roſe - leaves 
hard into the liquor, and ſteep freſh ones in it, re- 
ing it till the liquor has got the full ſtrength of the 
roſes. To every gallon of liquor put three pounds of 
loaf ſugar, and ſtir it well, that it may melt and diſperſe 
in every part. Then put it into a call, or other con- 
. venient veſſel, to ferment, and put into it a piece of 
bread toaſted hard and covered with yeſt. Let it ſtand: 
about thirty days, when it will be ripe, and have. a fine 
flavour, having the whole ſtrength and ſcent of the roſes 
in it ; and you W improve it, by adding to it 
wine and ſpices. By this method of infuſion, wine of 
carnations, clove gilly-flowers, violets, primroſes, or - 
any other flower having a curious ſcent, may be made, 


Barley Wine. 


BOIL half a pound of French barley in three waters, 
and fave three pints of the laſt water. Mix it with a 
quart of white wine, half a pint of borage water, as 
much clary water, alittle red roſe water, the juice of 
five or fix lemons, three quarters of a pound of fine 
ſugar, and the thin yellow rind of a lemon. Mix all 
—.— 1 run it through a ſtrainer, and boutle 

It is pleaſant in hot weather, and is very good 


in 
Engliſh Fig Wine. 


TAKE the large blue figs when pretty ripe, and 
ſteep them in white wine, having made ſome flits in 


them, that they may ſwell and gather in the ſubſtance 
of the wine. Then flice ſome other figs, and let them 


a kind of pulp. Then ſtrain out the water, 

pulp hard, and ork wk ns OS. 

are imbrued in the wine. Let the quantities be near] 

equal, but the water ſome what more than the wine a 

figs. Let them ſtand twen wr: hours, maſh them 
well r, and draw will run wi 

| ſqueezing. TY PRE E it be not 
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enough, add a ſufficient quantity of ſugar to make it 


to 
ſo. Let it ferment, -and add a little honey and ſugar- 


candy to it; then fine it with whites of eggs and a little 
„—— and draw it off for uſe. 


Ginger Wine.” 


BOIL ſeven pounds of Liſbon ſugar in four gallons 
of ſpring water for a quarter of an hour, keep 
ſcimming it well. When the liquor be cold, ſqueeze 
in the juice of two lemons, and then boil the peels, 
with two ounces of ginger, in three 2 of water for 
an hour. When it be cold, put it together into a 
barre], with rwo ſpoonfuls of yeſt, a quarter of an ounce 
of iſinglaſs beat very thin, and two pounds of jar rai- 
fins. Then cloſe it up, let it ſtand ſeven weeks, and 
then bottle it, The ſpring is the beſt ſeaſon for mak- 
ing it. 


Sycamore Vine. 


BOIL two gallons of the ſap half an hour, and then 
Beat 


add to it four pounds of fine powdered ſugar, 
the whites of three eggs to a froth, and. mix them with 
the liquor; but take care that it be not too hot, as that 
will poach the eggs. Skim it well, and boil ir half an 
hour. Then ftrain it through a hair ſieve, and let it 
828 in of yet 19 eve from the ſedi 
ment, half a pint to twelve gallons, 
ee wp wich "Then put it into 
the barrel, and the bun le open l has don 
working. Then cloſe it up well, and after it 
three months, bottle it. The fifth part of 
muſt be loaf; and if you like raiſins, they 


has 
the fi 
will 
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day. Then put it into your caſk, and to thirteen gal- 
lons of the above liquor add a quart of brandy or ſack. 
Let it be lightly cloſed till the fermentation be done, 
and then ſtop it up very cloſe. If it be a FP caſk, 
you muſt not bottle it till it has ſtood a year 

Walnut mead is thus _— * beta 
ter put three pounds and a honey, 
der r quarters of an hour. Then to every 
gallon of liquor put about two dozen of walnut leaves, 

your liquor boiling hot upon them, and let them 
ſand all nig ht. Then take out the leaves, put in 
ſpoonful of yeſt, and let it work two or three day 
Then make it up, and after it has ſtood three mont months, 
bottle it. 

Cowſlip mead is made in this manner : To fifteen 
gallons of water put thirty pounds of honey, and boil 
it till one gallon be waſted. Skim it, take it off the fire, 
and have ready ſixteen lemons cut in halves. Take 
it to the lemons. Put 


JS. 
it, put it into your caſk, and 2 i has flood fix. 
months, you may bottle it. 

As the following directions for making mead wine 
were communicated by a lady, we ſhall give them in 
her own words. To one hundred and twenty gallons 
of pure water, the ſofter the better, I —— gallons 
of clarified honey. When the Sd be * mixed 
with the water, I fill my Har -- Eu hs I vſe for 
brewing, which holds onl and boil. it till 
it be reduced about NN rr it off, 
and boil the remainder of the liquor in the ſame manner. 
When this laſt is about a fourth part waſted, I fill up 
the copper with ſome of that which was firſt boiled, and 
continue bailing it and filling ir up, till the copper con- 
tains the whole of the liquor, 7 which time it will, of 


courle be half evaporated. mu Quirgs, 


ſ 
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boiling, 1 never take off the ſcum, but, on the contrary, 
have it well mixed with the liquor whilſt boiling, by 
means of a jet. When this is done, I draw it off into 
under backs, by a cock at the bottom of the copper, 
in which I let it remain till-it be only as warm as new 
milk. At this time I tun it up, and ſuffer it to fer- 


ment in the veſſel, where it will form a thick head. 
As ſoon as it is done working, I ſtop it down very cloſe, 
in order to keep the air from it as much as poſſible. 
I keep this, as well as my mead, in a cellar or vault 1 
have for the purpoſe, being very deep and cool, and 
the door ſhut fo cloſe, as to keep out, in a manner, all 
the outward air: ſo that the liquor is always in the ſame 


firſt abovementioned, and it proves very pleaſant, good, 
ight drinking, and is by many preferred to the other, 
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'T never bottle my mead before it be half 'a year old; 


and when I do, | take care to have it well corked, and 
keep it in the ſame vault wherein it ſtood whilſt in the 
caſk. 


| Balm Wine. 
TAKE forty pounds of ſugar and nine ons 
water, boil it gently for two hours, ſkim it well, and 


of 

* 
it into a tub to cool. Take two pounds and a half of 
the tops of balm, bruiſe them and put them into a bar- 
rel with a little new yeſt ; and when the liquor be cold, 
pour it on the balm. Stir it well and let it 
ſtand twenty-four hours, ſtirring it often. Then cloſe 
it up, and let it ſtand ſix weeks. Then rack it off, and 
put a lump of ſugar into every bottle. Cork it well, 
and it will be better the ſecond year than the firſt. 


Mountain Wine. 
PICK out the ſtalks of your _ raiſins, 
a Fer Þ pofr ® pn Be them to 
every gallon of cold ſpring-water. Let them a 
fortnight or more, then ſqueeze out the liquor, and 
tit into a ſmall veſſel that will juſt hold it; bur firſt 
| oe with brimſtone. Do not ſtop it up till the 
hiſſing be over. ; | 


| Cyprus Wine. 
TO imitate Cyprus wine, to nine 
you muſt put nine quarts of the juice of the 
hin, which have been preſſed gently from 
with the hand, and paſſed through a ſieve wi 
ing the kernels of the berries. Add to 
liquor three pounds of Liſbon , and 
_—_ of ginger _— 
with 


Fl 


382, 
; 


b 


J 
5, 


TI 


to 
quarters of an ounce of cloves. . Then 
near an hour, taking off the ſcum as it riſes, . and 

* the whole to cool in an open tub, and work it 

yeſt ſpread upon a toaſt of white bread for three days 
then turn it into a veſſel that will juſt hold it, 
about a pound and a half of raifins of the fun ſplit, to 
lie in the liquor till you draw it off, which ſhould not 
be till the wine be fine, fe TAE 


5 


* 


bDottle it. Morello en managed in this 
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ſel, with a ſprig of dried wormwood. Let it 
cloſe, and nt the end of three monks you may botile it. 
Vino Pontificato. | 1111 3 
STEEP the zeſt rinds of fix s and fox le- 


mons 
FTloſe 
in two 


11 
L. 
ft 


ewenty-four hours in a gs 
Boil a pound and pon 


lons of water a quarter and cla- 

rify it with the whites of ten eggs. When it be cold, 
add the juice of twenty four oranges and five lenons 
to the gallon of brandy. Then mix al together, and 
ſtrain off the rinds. - Put the liquor in in caſk well 
and after fix weeks draw it when 
el be ic for ſe bur will rom the beer keep» 
ing. 5 Ibn 
TAKE a pint > at han dy, 
and put them into a pitcher large enough to hold — 
and four pints of raſpherries. Put in half 42 


loaf ſu agar, and ler i jomai for» week clo 


2 8 


28 
Fit 


* 
1 * 
* 


zi: 
EF 


wy © 
(. 


of black cherries, and put 
the beſt brandy, Bruiſc the ſtones 
in a mortar, and they them into your brandy. ' Co- 
bag: bop let them ſtand a month or fx 
T it clear from the ſediments,” and 


pre 
* 4 X 


make a fine rich cordial.  * 1 „ 


Boll che milk, eg, Bk. 
bene 


5 
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Orange Brandy. > 75 - 
of eighteen Seville oranges in Ades 5 
y, and et them ſteep a fortnight: ns 
bottle cloſe Ropped. Boil two quarts of 
— — —— fineſt ſ 


"PUT the 
of 


an hour very gently 2 — 4 wit 
e | ly-b 
and boil it way. When i eo, 


rer * -Þ wy Tun 


* . , 


1 "7 * 
— 2 


} * Fa 8 8 
A - g 
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| Preliminaty Hints and tie val, 


EN pour ll be 2 Jiibee, Gil 8 
cold water when you ſet it on, 


of for and ons: and cloſe the 
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pipe 
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111 
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re ul, when you pe Ni 
ti « ts j white lead an gi, and lay it 
hang, x your ſtill, and a coarſe wet c 
will require Jicale fire under it; 
fore w keep it yery clear. When your 
itin 1 and lay it 2 | 
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grains of ſaffron, 
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ten 
iſtill 
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in water, 


7 put in 
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both of the ſtill and receiver. 
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or eight weeks, ſhaking them every day; then ftrain it 
off, and bent it up e r. 

GATHER your penny-royal hen it be full ' grown 
and before it be in blaſſom. Then fill your cold fill 
with it, and put it halt füll of water. Make a mode - 


rate fire under it, and diftil, it off cold. Then put it 
into bottles, and, after two or. three days, ark it up 

42> en eib R eee 
Ty Trracie Mater. e Us | G MALE 
| TAKE four povnds of the juice of green walnuts 


inde. - * 


ws] 


bt 


of theſe waters 


gelica, of each an'ounce;! ſorreEroots,” two” ownces ; 
_ balm, ſweet marjoram, 'andiburnet; of each Half à h 
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| with a bladder ander de cork, and another 


40 
on the 
lea- 
hot. 
and, 


orſe-dung, nine or ten 
if it be diflolved, rake it out of the 


FB 


open it till you diftil. Slice all the 
ſeeds and berries, and put them 5 
Put no more ſack among them than nece ſſary; and 
—_— take a the beſt Ve- 
it in x ping ' beſt 
Tahoe: — "RR, and dil chem in 


Lavender Water. . p > 

y pound 3 
ow fire 
it into 


© BRUISE walls» lge mortar  pckof fi * 
. put them into a with a hapdful of 

bruiſed, and two quarts 6 French 
ver them cloſe, and let them lie three days. Nen if. 
them is S filly Gam chis quaaricy drow 


ren which you may do in a day. 


1 * Aqua Mirabilis © = 
TA cu cardamums, Fringe r ace, 
e ee of eack red drams, and bruiſe 


them Iniall. * Then take a pint of the juice of celan- 
dine, half a pint of the juice of ene and 
ſame quaptity of che jujc? of balm flowers of r 


F 


lot, Nn toſemary, borrage, bugloß, and 
mo of 3 three drachms ; N 
ander, and earraway, of each two drams 
the beſt lack, and a 9 wt If» — 4 


* *. Vel 64 wat, ad rol 
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CORDIAL WATERS. 40g 
TAKE betony roots of lovage, and feeds of wild 
ips, of each two ounces z four ounces of roots of 


e peony, three ounces of miſletoe of the oak, a quar- 
ter of an ounce of myrrh, and half an ounce of caſtor. 


lons of brandy and two quarts. of ſack 
I apo N 
in it one ni 1 


ſtill. with the 


Perner through a gauze » ſweeten it to 
22 and botile it. The next day it will be fir 


©. * 
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ſtrong that it will riſe to the top of the ſtill; and the 
flower you diſtil it, the ſtronger your ſpirit will be. Put 
it into an earthen pot till yon have done diſtilling, and 
then clean your" ſtill well out. Then put the ſpirit into 
it, and diſtil it lowly as before, till it be ſtrong enough 
to burn in your lamp. W A wee” barns 


TAKE fix ounces ia ſaake-roor, four ounces 
of carduus ſeedgand marig 1 and twenty green 


walnuts; carduus water dt poppy water, two quarts of 
each, and two ounces of hartſhorn. Slice the walnuts, 
and ſteepall in the waters a t. Then add to 
it an ounce of London treacle, Wy * . in 


an alembic paſted up. 
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AZ FTER having givg Aren for the pie preparation | 
? of made wines 24 dos f . un- 
. ami to 
2 —_— uors unnoticed, as the pee eee 

to 5 complete in her buſineſs 

NOW 1 of this matter. We mean not, however, to 

enter on n the various Branches Sc e e 
would fill a volume of felt, and be very foreign to our 
reſent purpoſe, All we intend is, to give! the houſe- 
eeper general directions for brewing, and the manag- 
L en as. may de 
h | "I 
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by a ſtop ; and, if the door and dra $4 IF... 
Une, — top hood he ent om e middle of « 
outline of the grat 


will be 
ſtop 8 * 


. | the centre 
ne of the fr 


of 2 mp in wall 
right and left fides of che c 


half the height of the co 

a cavity from four topper. "On for 4 
half part of rhe fire which is next the 
per ; and chen tlie building muſt cloſe: a 


finiſhing als x he top: 
erectiug your cqpper, 
"ay ents ro ag; 


che outward half of your | Fg ang ee 


"tr n this. —_ 

NN SS 
conſideration. It has conſiderably the * 
Rf edt kts for N 15 Ye 


atticalar wc agony yen to the 
T the has ang 


1 Boa 6, IN 
an fil will on e very much hurt 
. whe 

5g 


draws With fo much nie 
1 communication 


er will be Table to be 


SETS ug 
is done 
ock other for When the whote of 


9 e eee 
5 oa 


— » ; 
7 £3 OV » 
8 | 
„ 0 


MALT LIQUORS 42 


ter, dec. can execute ſuch a piece of 
the ſame cement, which will be as 
Etage 

is work is of great ſupport 
per; and by this mode you can a 
menſions from three to twelve or : 
woodwork, -which will add conſiderably : 


eſpecially in la This met 
— 4 cally where 2 ——4 are made uſe 
of, e applied round with 


great ſafety 


our gauge, 


* 
The nent to be conſidered are the _— and theſe 


are things of no ſmall conſequence ; for, if be 
not properly taken care of, the liquor, by 2 des 
9 e 
twang. This often proceeds wet havi 
infuſed in the wood, as it is ſometimes . 
the eee of old coolers = drop "OR 


e 
and fe are applied. cauſe „ 


permitting women to waſh in a brewhouſe, which 
93 be permi 


4 as it will ſoak in, 
and inves wad: 3 ſtench will enter the 
wood, and render ther e 2 1 prevent 
as well as to an 
rern 
houſes are intended, that all the coolers ſhould be lead- 


er, 16 


; for the fires of thoſe never burn ſo fu- 


waſhings 


— 


- vi bt 


44 MALT LIQUORS, 

per boil hymiſts Il (hat. fo: more the 
Eg e mare eng of As n 
as is further proved by the ſti 


A n the ſteam be. 
ing confined, the chief ſtrength. ne, but, being 


expoſed to air, it ſoon cvaporates. Wh. 
It will alſo be indiſpenſabl 2 7, in e 2 
t 22 
ee 
than hot to 1 


ration of your utenſils, 
ſcoured with cold water two or 
ter more 
cleanſing, ef 
from the Ment} filth that 


y argue, 
chat ro pc in ber proces an r ſuf- 
ficient ops, to diſpel the glutinous richneſs 

199 1 ich is a maniſeſt 
except when it is too much boiled, and receives 
err Others ſay, that it is 


y as dangerous; and that is, when you 
maſh with water ſo exceedingly hot, 388 


Rr degree 


is almoſt impoſſi e run off; and whe by 
art you ws po —— the difficulty, it * * 
ſwers your wiſhes in point 9 


To ſhew, by an 2 1 | 
and colds, which muſt be applicable — — — 
ing, proceed thus: take 2 pail of cold wares, and throw 
it on a quantity of grains, and it will almoſt immedi- 
ately become ropy. There are however ſome 2 
ſo curious, as to put cold water on the maſh, and vainly 
imagine that it gets out the whole of the. ſtrengch; but 
e which cannot — 

e | 


kern opiab or rather rot-gut 
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The 


ly. By thi 
kde finench o& x thread ws 
&c. firſt dreſſing your 
little buſhy furze without 
from the bottom of your 
dicularly over the whole wi 
centre of the baſker, and 
fern, and faſtened into the hole of 
ir properly, you muſt have a pi 
ple faſtened to the tub, ar t 
the baſket, and to reach nearly to it; 
piece another added on a- jointed ſwivel, or any other 
contrivance, ſo as to be at liberty to 
like a dog 


turn in the collar, in which V 

a wedge, which will keep it ſafe down to the 
when there can be no danger of its being diſturbed by 
otherwiſe ſometimes be th 
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copper boiling, and your penſtaff well ſer, yon | 
then proceed to maſh, by letting a ſuſſicie Vr 
of boiling water into your tub, in which it ſtand 
oniil the greater part-of the flouen be gpas-6lh or 
you can fee your own Win it. Ir will | be 1 
neceſfary, that one ſhould 
in, while another be carefully ſti 


you 
with a pail to catch the firſt fluſh, 
nc 7 pp red wg ap- 

you return the firſt on the and 


chrough you your half the quan of | 

this, you muſt inſtantly turn your cock to 

which will boil in due time with cinders or 

During ſuch time, you muſt ſtop the maſh 
in 


2 — * undl it run fine, By 
a conve- 

b-rub/; lex jmvo 
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TH. 
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water out of the convenient tub, 2 
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_boil quickly for the 
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that will boil briſkly, and there may be. a variation ofa 
few minures. 


With reſpe& to the t ſhould boil, end | 
in 0 They take a 


rule is often extended five or ten mines,” owt 
to-the different qualities of malt. L boiling 
is very pernicious, as well as waſting the liquor ; fore": 

flower it bgils, the lower it drops, and ſ\ges to your” 
copper: Whegeas quick boiling; has 4 contrary effect. 
| P is extcaGted I. len — 2 
| — 2 r 
1 
as 


3 county boil liquor * 
= what is Rill worſe, when it ſinks in 


the waſte in boiling, they every now and 
little freſh wort, which, without doubt, r 


veral e £ 
Tour h ag properly boiled, be 
a ſmall ——— over all the coolers, * 2 


to ſet to work; bur 
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che liquor be done running, „ 
e — at, when 
four or five 14 you then return all — 
r 2 
this time, . der fall quan of li traverſed 
over your coolers being ſufficiently you 1 
nom proceed to ſet your to work. Take 
> = odds and divide of it into ſmall vefch 
ch as clean bowls, baſons, or mugs, adding 
equal quantity of wort, which ſhould be almoſt cold. 
As ſoon as ir erments to the top of the veſſel, put it 
inro two p ad her;wliac works 6s ths wah; pew 
into a tub, e 
vou have Ma a bering eob full together, 


the like to each of them, and then 
ov er, until it ty oo ro a fine Tema 


e hours, and + 


= An 


n, by 1 management in 

; for in that caſe it is 8 4 7 
os If your barm be flat, and 
chat which is new, the recoreing | 
its worki is, by putting to it a pint of warnte 
of your firſt letring 2 of half the de- 
gree of milk wait Then give your mug that contaits- 
wx, and it will foon gather ſtrength and be fir 
1 this matter with — ant 
F that Half ebb. hops is ſufficient for a | 
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One thing has long puzzled the 
chat is, when ſeveral in the 

employed the ſame brewer, have had the 
ſame hops, and the ſame water, and brewed in 1 
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the yeſt or barm might be of. different ſorts, or in dif- 
thirdly,. the cellars were not equally good. The uw 
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be no brewing an rwo months afterwards, che 
and 2 whiſks in new wort wilt 
„ Ir is a rule hat 
all liquor ſhall be worked well in the tun, or keel, be- 
fore it de put into the veſſel, otherwiſe it wilt not eaſily” 
grow fine. Some follaw the rule of beating down the 
yeſt A be 
e ve uſt aden tho ye s, obſerving to it int 
the juſt when che begins to fall. — <4 
is very ſine, whereas that which is put into 
the veſſel quickly after its brewed, wil nor” be fine in 
months. 1 
- With reſpest to the ſeaſon for brewing liquor to * 
it is to be obſerved, that if the cellars be ſabjec to de 
heat of the fun, or warm ſammer air, it will be beſt to 
brew in October, that the liquor may have time to di 
before the warm ſeaſon comes on; and if cellars de in 
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yet, if the corks be not new and ſound, 


; and to be ſure to draw the cork without 
ing, the [crew ought to go through the cork, and 
air muſt neceſſarily find a paſſage where the 


| z for, if the 
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has paſſed, and ther the cork muſt be good for no- 
thing. If a cork. has once been in a bottle, though it 
turn 


the top and middle of the 


once you begin to bottle a veſſel 
not to leave it till all be 
have different taſtes. 
If you find that a veſſel of li 
whi 


and ſpoil the liquor that way. 
_ ES ſoft and clear from 
You may alſo obſerve, in the bottling of liquor, 
hogſhead are the ſtrongeſt, 
and will ſooner riſe in the bottles than the bottom. When 
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5 SECTION 1 


e oa Pahins, -c 


TIS. we have already, in different parts of 
this work, occaſionally reminded the houſe- 
keeper and cook of the fatal conſequences attending 


we all here mt? 09 ap being properly tinned, yet 
all here enter on a particular enquiry into the 

of culinary poiſons, for the infor- 
_—— ſatisfaction of £0 ho mw oi 
have a more perfect knowledge of Fick - noone 
matters. 
By the uſe of copper veſſels for dreſſing our food, 
we are daily expoſed to the danger of poiſon; and 
even the — of a kitchen, abounding with olea- 
and particles, diſp es thoſe veſſels to dif- 
Hern opper, handled, 
yields Wr. * with the 
ton a 8 even excites A 
— 4 igri ing but a ſolution of this 
metal by ov "ap and it is well known, that a 
very ſmall quantity of this ſolution will produce cho- 
intolerable thirſt, univerſal convul- 
8 If theſe effects, 


diviſibility of this metal be conſi- 
no doubt * 


4 P —— 433. 


greaſe, butter, and almoſt every 
the verdigriſe in a great 
that the itt effects of 


N 
copper ſcales, covered with | 
rendered. green by an infuſion of copper, the paſtry- 
cocoon code patty-pans; but confec=. 
tions and ſyrups have greater powers of deſtuction, as 
they Hnned, and the vertignte 7s ple: which have not 
Aker un — 


c 


generally 
Bell- metal kettles are frequently uſed in boiling 
cumbers for pickling, in order to make them 


'but this is « prafiice 8s abfurd as it is dangerous. 


11 


1 


the cucumbers acquire any additional greenneſs by 
uſe of theſe kettles, they can only derive it from 

of which they 1 and this aſon 

\ practice. 

| compoli- 

—.— of 1 
A pewter, or twenty- 

I nds of tin, to one hundred weight of copper. Ac- 


cording to others, this metal is made in the 
A two or 


= 0 copper veſſels, and ordered that no 
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of a mixed metal, called alchemy, or, a 

vulgar pronounced, ochimy. The. ruſt of this 
a eee 
| UE of Cee Veit publiſhed i Lew. 
tending in | 
don in 1755, aſſerts, that the great frequency of palſies, 
apoplexies, madneſs, and all the fri 
vous diforders which ſuddenly 
being able to account for the cauſe, or which grad 
weaken our vital faculties, are the pernicious effects of 


ſufficiently c | 
the ſenate of Sweden, about the year 1753, prohibited 
veſſels, except ſuch 
as were made of iron, ſhould be uſed in their fleets and 
armies. But if copper veſſels muſt be ſtill contin 
every cook and good houſewife ſhould be. particu 
careful in keeping them clean and well tinned, a. 
ſhould ſuffer nothing to remain in them longer than is 
abſolutely neceſſary for the purpoſes of cookery. 
Lead is a metal eaſily corroded, eſpecially 
warm ſteams of acids, loch as vinegar, cider, 
Juice, Rheniſh wine, &c. and this ſolution, or ſalt 
lead, is a flow and inſidious, though certain poiſon. The 
glazing of all our common brown pottery ware is cither 
lead or lead ore; hows it is a lead ore, with a ſmall 


ne. nd pear yellow 


any ſaline 


acid or alkaline, and are unfit for retaining 
ſubſtances. 


ny your & ©F a LM, AS ö in 


: 
f 
p 
r 
l 
; 
h 
— 
s 
e 
5 
c 
5. 


bakes White. mm 4 . ed, a 


Arr. 


— * or loſing 
taſte by ſt 
ing in a in which _ the contents 


muſt be thrown away as pernicious. 


The ſubſtance of the pottery — called 
Delſt, the beſt being made at Delft in Holland, is a 
whitiſh clay when baked, and foft, as not having endured 
2 be ng is a compoſition 

calcined lead, calcined tin, and, ſome coarſe alkaline 
ſalt, and ſandiver; which being run into a white glaſs, 
the white colour being Wy the tin, is afterwards 
in a mill, — — and the veſſels, 
after being baked in the furnace, are into it, 
and put again into the furnace; by which means, with 
a ſmall degree of heat, the-white glaſs runs upon the 
veſſels, This glazing is exceedingly ſoft, and eaſily 


cracks. What effects acids will have upon it, the wri- 
ter of theſe conſiderations cannot ſay; but they ſeem 


to be improper for inſpiſſating any" Jed Ve" nan, 
oranges, or any other acid fruits. 
. r are porce- 
lain or China ware, the ſubſtances of them being of fo 
cloſe a texture, that no ſaline or other liquor can pe- 
netrate them, The glazing, which is likewiſe made of 
the ſubſtance of the china, ws fo firm and cloſe, that no 
ſalt or ſaline ſubſtance: can have the leaſt effect upon 
it. It muſt, however, be obſerved, that this remark is 
[ite ſecs of th Earopes wav ae ny 
u are certai 
glazedwith a fine g laſs of lead, c. * 
commonly called Staffordſhire ware, 
is the next to china. The — of theſe veſſels is 


2 compoſition of black flint, and a ſtrong clay, chat 


2 f 2 
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into the furnace, when well heated, common or ſea ſalt 


proper 

| anagement, as they are 
- 2am any ſudden heat, than china. 

Having chus condſiered the nature of and 
earthen utenſils for the uſe of the kitchen, we ſhall pro- 
ceed to make ſome few remarks on the poiſonous 
lities of muſhrooms, hemlock, and laurel, the of 
which has lately fo much engroſſed the converſation of 
all ranks of people. | | 

Mufbrooms have been long uſed in ſauces, in catehup, 
and other forms of cookery ; they were highly eſteemed 
by the Romans, as they are at preſent by the French, 
Italians, and other nations. againſt the 


inion. 


cord of their fatal effects, and almoſt all authors 


that they are fraught with poiſon: © 


on ——— 
bolledt them, ſhould be 
are 
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of a roundiſh form, like a button; the upper part and 
the ſtalk are very thin ; the under part is of a livid fleſh * 
colour; but the fleſhy part, when broken, is very white. 
When theſe are —_— undiſturbed, they 
will grow to a ze, expand themſelves f 
nne will change 

Small Hemlock, though it ſeems not to be of ſo viru- 
lent a nature as the larger hemlock, yet Boerhaave 

it among the vegetable poiſons, in his Inſtitutes; 
and in his Hi of Plants, he produces an inſtance 
its pernicious effects. It is therefore neceſſary to 
guard againſt it, in collecting herbs for ſallads and other 
purpoſes. Attend therefore to the following deſcription : 

The firſt leaves are divided into numerous ſmall p: 
which are of a pale green, oval, pointed, 22 
2 2 1 upright, round, ſtriated, 

about a hi he flowers are white, grow- 
ing at the tops of the branches in little umbels. It ia 
an annual plant, common in orchards and kitchen gar- 
dens, and flowers in June and July. This plant has 
been often miſtaken for , and from thence it has 
received the name of fool's parſley. 

The water diftilled from the leaves of the common 
Jaurel, has been frequently mixed with brandy, and 
other ſpirituous liquors, 1 them the fla- 
vour of ratafia; and the leaves are often uſed in cook - 
ery, to communicate the fame kind- of taſte to creams, 
cuſtards, puddings, and ſome forts of ſweetmeats. But 
in the year 1728, an account of two women dying ſud- 
denly in Dublin, after drinking ſome of the common 
diſtilled laurel water, gave riſe to ſeveral experiments, 
made upon dogs, with the diſtilled warer, and with- the 
infuſion of the leaves of the common laurel, communi- 
cated by Dr. Madden, Phyſician at Dublin, to the 
Royal Society in London: and afterwards repeated, 
in the year 1731, and confirmed by Dr, Mortimer, by 
which it appeared, that both the and the infuſion 


3K, 


The 
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The laurel of the ancients, or the bay, is, on the con- 
trary, of a ſalutary nature, and of uſe in diſor - 
ders; but the common laurel is a plant of a very de- 
ſtructive kind, and taken in a large quantity, is a moſt, 
formidable poiſon. However, if it be adminiſtered, - 
with er caution, and in ſmall proportion, the leaves 
of the plant are generally thought to be innocent; and 
therefore; for kitchen purpoſes, as the flavouring of 
cuſtards, and ſuch like, the uſe, in guarded and com- 
mon moderation, may be continued in perfect ſafery, 
The bitter parts of the plants, in which all the noxious 
properties are ſuppoſed to reſide, are determined to, be 
the ſame in quality, and not ſenſibly different in degree, 
from the bitter almond, or from the kernels of any of 
the ſtoned fruits. Linnæus ſays, that in Holland, an 
infuſion of this kind of laurel is uſed in the practice of 
the healing art. Miller alſo ſays, that lavrel-Jeaves arg 
perfectly innocent. A nice attention, hawever, is cer» 
tainly neceſſary in the uſe of them, | 


GU 


SECTION II. 
6 | * 2 | EF 3 
Conſiderations en the Adulteration of Bread and Flaus. 


I the adulteration of flour, mealmen and bakers 
have been known to uſe bean- meal, chalk, whiti 
lacked lime, alum, and even aſhes of bones, The fi 
bean- flour, is perfectly innocent, and affords a nouriſh- 
ment equal to that of wheat; but there is a roughneſs 
in bean-flour, and its colour is duſky. To remove 
theſe defects, chalk is added to whiten it; alum, to gi 
the whole compound that conſiſtence which is 
to make it knead well with the dough; and jalap to take 


off the aftringency, Some people man Juppoſe, that 


Prana a i©n'iyvy, B 


good : * 


be extracted from it in the uſual way. The j 
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theſk horrid indqviries are only imaginary, or at leaſt 
and that ſuch mixtures muſt be diſcover- 


able even by che moſt ordinary taſte; but, as ſome 


adulterations of this nature have certainly been prac 


tiſed, the following experiments may ſerve to — 
curioſity, l le been 


whiter er | 

ordinary tea-diſh will con- 
tain, has been found to weigh more 
COONS Wm 59s four drachms. 
teen grains Troy. 

The regular method of d theſe 
bread is thus: — Ye” 127 
ſlices ; break them, a 
put them into a glaſs cucurbite, with a large quan 
water. Set this, withoue ſhaking, in u land Cure 
and let it ſtand, with a moderate warmth, 
hours. . "The crumb of the bread will, in 
ſoften in all its parts, and the 1 wi 
from it. The alum will diffolve in the water, 
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Yi 


XZ 
8 


I. 


1 
11 


i: 


any has been uſed, will ſwim upon the top in a 
film; and the other ingredients, being heavy, will 

to the bottom. This is the beſt and moſt regular me- 
thod of finding the deceit; but as cucurbites and 
furnaces are not at hand in private families, 
ing is a more familiar method: Slice the crumb 
loaf as before directed. and put it with a 
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falls under the inſpection of the houſe-keeper, ms. 
larly in country reſidences, we ſhall, here give inſtruc 
tons for that purpple. | 

| To make White Bread in the London Manner. 


PUT buſhel of the fineſt well- dreſſed flour in at 
one end of the kneading-trough. Then take a gallon 
of water, which bakers call liquor, and ſome yeſt. Stir 
it into the till it looks of a good brown colour, 
and to curdle. Strain and mix it with your flour 
till it be about the thickneſs of a ſeed- cake, then cover 
it with the lid of the trough, and let it ſtand 

As ſoon as you ſee it begin to fall, take a 
lon more of liquor, weigh three quarters of a 
ſalt, and with your hand mix it well with 
Strain it, and with this liquor make your 
moderate thickneſs, fit to make up into loa 
i cover it again with the lid, and let it ſtand 
more. n 
which will require two hours heating. 
oven, „ re 8 in, 
up the oven, and three hours will bake it. When 
„ 
the bread be baked; and take care in ſummer 
water be milk warm, and in winter as hot as 
will bear. All flour does not require the 
6f water; bur chat experience will each you iy 
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' BREAD made wichour barm, muſt be by the afliſt- 
ance of leaven. Take a 8, ack of „ about two. 


_— 


night before you intend to bake, ' 
peck of flour, and work them | 
water. Let it lie in · a dry wooden veſlel, well Gra N 
with a linen cloth and a blanket, and keep it in a warm 


2 ay 


place. * This dough, kept warm, will rife again” next 
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and a little ſalt. 2 up, and 
thoroughly mixed with the flour, let it be well 

with the linen and blanket, until you find it 

riſe. Then knead it well, and work it up in 

| ing the loaves broad, and not fo thi 
which means 


2 
: 
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: 
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hl 


of water the night before ; pour it off the 

r yeſt into the milk and water, and then 
292 quarter of 
of butter. Work it well till it be diſſolved, 
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it look ſpongy, and of a fine fellow ; whereas the 
— long — IS, 


70 ade Oat-Cakes and Maſs. 


'TAKE a pint and a half of good ale 2 from p 
if you can get it, becauſe that is whi * lie 


in water all night, the next day — 11 water clear, 
make two gallons of water juſt milk- warm, but not fo. 
hot as to ſcald your yeſt, and two ounces of ſalt. Mix 
your water, yeſt, and ſalt, well together for „N, a quar- 
ter of an hour. Then ſtrain it, and with a buſhel of Hert- 
fordſhire white flour mix up your dough as N. 1 as r 
ſible, and let it lie in your trough an hour to | 

roll it with your hand, and pull it into little 23 a- 
bout as big as a large walnut. Roll them with your 
hand in the ſhape of a ball, lay them on your table, and 
as faſt as you do them, Hay a piece of flannel over them, 
and be ſure to keep your dough covered with —_ 
When you have rolled out all your dough, begin to bake 

the firſt yo you made, and by that time they will be ſpread 
out in a right form. Lay them on your iron, and as 
— One Bae be ſufficiently thr he turn 4233 

t care t 


Here it is — neceflary to — what 
manner the thing you bake on muſt be made. Build a 
place as if you were going to ſet a copper; but inſtead 
ofa copper, place a piece of iron all over the top, in 
form juſt the ſame as the bottom of an iron pot, and 
cake your re underneath wth cou 6 in per 
; Obſerve, that muffins are made the ſ 
difference only, that, when you 

muſt roll them in a 
1 roll ther thin 

with a piece of flannel, and they will | 
— but, if you find them too 
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your dough accordingly. Muffins muſt not - 


muſt roll 
the leaſt diſcoloured; ”y in order to pare them 
for cating, toaſt them on both fides. Then pull 
Sep and they will be like a honey- 
comb. 1 butter as you intend to ule, 
again, and ſet them by the 


may be alike ; but do 
a knife, either to ſpread or cut them 
n mike them heavy. You may, how- 


them acrofs with a kniſe, when the butter be 


| To preſerve W 


IF wiſh 


you 
Serre 


n cakes, vou muſt follow theſe direv- 


——— — — — — — — 


ſick perſon a ſpoonful of it at a time. If the fick 
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Proper Nouriſments for the Sick. 5 


HOUGH it is not our intention to invade the 

J province of the phyſician n 

en 

=, © tae hew prepay ©» Pt ay 
, to know how properly to provide eve * 

of kitchen nouriſhment — ſick. This il 2 

the more „oe 

have been ſaved 5 the adminiſtering of nouriſhing 

food, after all the complicated powers of medicine 


had "failed, and the phyſician had — conſigned 
his ſuffering patient over to the hands of death, 


Mutton Broth. 


| TAKE the fat off a pound of loin: of mutton, and 
put the lean into a quart of water. Skim-it well as it 
boils, and put in a piece of the vpper-cruſt of bread, 
with a large blade of mace, Having covered it up 
cloſe, letit E boil ſlowly for half an hour, and then pour 
the broth clear off without ſtirring it. Seaſon it with a 
little ſalt, and the meat will be in a ſtate to be 
eaten. Some bail turnips with the meat; but this 
ſhould not be done, as they ought to be boiled by 
themſelves. . 

If you intend to make beef or mutton broth, for very 
weak people, who cannot digeſt much nouriſnment, 
take a pound of beef or .mutton, or both together, and 
put to each pound a quart of water, Skin the meat 
and take off the fat, cut it into little pieces, and let it 
boil till it comes to a quarter of a pint, Then ſeaſon it 
with a very little ſalt, ſkim off all the fat, and give the 


fon be very weak, even half a ſpoonful will be 
at once; while hers, wie do ty ſtronger, a tea 


ee 
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may be given at a time; indeed the whole is, properly 
to obſerve what quantity the ſtomach of the ſick perſon 


will bear. 
Beef Broth. 


3. TAKE off the fat and ſkin of a pound of lean 
beef, and cut it into pieces. Then put it into a gallon 
of water, with the under cruſt of a penny loaf, and a 
very little ſalt. Let it boil till it be reduced to two. 
quarts then ſtrain it off, and it will be very nouriſhing. 
n ſome caſes, when the ſick perſon be very weak, the 

hyſician will order beef-tca, which — r made thus: 

ake a piece of lean beef, cut it croſs and croſs, and 
then pour on it ſcalding water. Cover it up cloſe, and 
let it ſtand till it be cold. Then pour it off as you 
want it, ſeaſon it moderately, and give it to the fick 
perſon, having firſt warmed it. 


Another Beef Tea. 


CUT a pound of lean beef very fine, pour a pint 
of boiling warer over it, and put it on the 
the ſcum. Skim it clean, ftrain it off, and ler it ſettle. 
— and then it will be fit 

u 


Veal Broth. - h 


TAKE two pounds of ſcrag of veal, and put to it 
two quarts of water, a large piece of upper-cruſt of 
bread, ewo blades of mace, and a little parſley tied 
with a thread. Cover it cloſe, ler it boil two hours 
lowly, obſerving to ſkim it occaſionally, when 
meat and broth will be ready. 


To mince Veal or Chicken. 


MINCE ſome veal or a chicken very fine; but firſt 
take off the ſkin. Juſt boil' as much water as wil 
moiſten it, and no more, with a very little ſalt, 
ſome nutmeg grated. Then throw a little flour over 
it, and when the water boils, put in the meat. Keep 
dries abi ds fire; then have 


ready two or three thin ſippets, toaſted nice and brown, 
9 2. 


Pork 


of APPEND ER 
| Pork Broth. © 


TAKE off the ſkin and fat from two pounds of 
young pork, boil itin a gallon of water, with a turnip 
and a very little ſalt, till it be reduced to two quarts. 
Then ſtrain it off, and let it ſtand till it be cold. Take 
off the fat, leave the ſettling at the bottom of the pan, 
and drink half a pin. warmed in the morning faſting, an 
| —; "_—_ 6 
will bear it. | 


To pull a Chicken. 


TAKE what tity you pleaſe of cold chick 
take off the Os. and poll Ae into little bis 2 
thick as a quill. Then take the bones, boil them with 
a — ſalt till they be good, and ſtrain. Then take 
ful of the liquor, a ſpoonful of milk, a little bit 

utter as big as a large nutmeg, rolled in flour, a 
Fats chopped parſley, as much as will lie upon a fix- 
| and a little ſalt, if wanted, This will be enough 

for half a ſmall chicken, Put all 


ſaucepan, then keep ſhaking it till it be 
it into a hot plate. 


into the 
and pour 


Chicken Broth. 


FLAY an old cock or a large fowl, pick off all the 
far, and break the bones to pieces with a rolling-pin. 
Put itiinto two quarts of water, with a large cruft of 
bread and a blade of mace. Let it boil ſoftly till it be 
as good as you would have it, which will probably re- 
quire five or fix hours. Pour it off, then put to it a 
quart more of boiling water, and cover it cloſe. Let 
it boil ſoftly till it be good, then ſtrain it off, and ſeaſop 


it with a very ele ſale 

When you boil a chicken, ſave the liquor, and when 
the meat be eat, break the bones, and put them to the 
liquor in which you boiled the chicken, with a blade of 
mace, and a cruſt of bread. Let it boil till it be good, 
and then ſtrain it off. 

Or you may boil your chicken in this manner: Let 
pour ſouprpan be” very clean and nice, and when the 


Water 
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put in your chicken, which muſt be very 
aid cleaned, and laid in cold water a quar- 


iling water and lay it! in a pewter-diſh, © Save all 
the liquor that runs from it, in the diſh, cut up your 
chicken all i — 81 in 3 „ — liver 
very fine, a little boiled parſley chopped, a 
very little ſalt, and a little grated nutmeg. Mix all well 
er with two {| Is of the liquor of the fowl, 
and pour it inte the diſh with the reſt of the liquor. If 
there be not liquor enough, take two or three fuls 
of the liquor it was boiled in, and clap another diſh over 
it. Then ſet it over a c diſh of hot coals for five 
or ſix minutes, and carry it to table hot with the cover 
on. This is better than butter, and lighter for the 
ſtomach, though ſome chooſe it only with the liquor, 
and no nor liver; but this muſt be determined 
by different palates. If it be for a weak perſon, take 
off the ſkin of the chicken before you ſet it on the chafing- 
diſh; and, if you roaſt it, make nothing but bread ſauce 
which is the lighteſt ſauce you can make fora ſick per- 
ſon. In this manner you may dreſs a rabbit, excepting 
that only a piece of the liver muſt be bruiſed, | 


Chicken Water. 


FLAT a2 fowl or a cock, zubwi che bones with 
a hammer, and put it into a gallon of water with a 
crult of bread. it boil . * then. ſtrain 


it off for uſe. 
3 


SET a quart of water on the A in 2 bs oY ſavoe- 
pan, and as much dry cruſt of bread cut to pieces as 
the top of à penny loaf, the drier the better with- a bit 
.of butter as big as a walnut. Let it boil; then beat ir 
with a ſpoon, and keep boiling it, till the bread and water 
be well mixed. © Then. ſeaſon it with a very little ſalt, 
n — agreeable to a weak ſtomach. 2 


1 5 


Buttered Mater. 1 | 

the yolk of an egg in a dun of waters pot 

. wa nr 
ts 


ar 
in a piece 
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three knobs of ſugar and kerp ming i all the time it 
be on the fire. When it il, bruiſe it be- 
twoen the AN till it be ſmooth, and 
has a great froth, when it will be fit to drink. It is or- 

eggs will agree with the fto- 
mach. This is called egg-ſoup by the PR who 
= SY ne of it for ſupper. 


Seed Water. 


BRUISE half a ſpoonſul „L 
ſpoonful of coriander ſecds. 
water, then ſtrain them, and beat 
an egg. Mix it up with ſome 2 i 
your taſte rms kat n 


Barley Mater. 

non, e of «pen of 
quarts of water, {kim it very clean, and 
boiled half away, ftrain it. Make it moderately 
and put in two ſpoonfuls of white wine. It mult be 
„ CM 


Toe boil Pigees. 
HAVING cleaned, waſhed, draws, cad ſkinned | 
your pigeons, boil them in milk and water for ten mi- 
nutes, and pour over them the following ſauce. Par- 
ann, NIE 
boiled and fine. Melt ſome 2 
mix a little of it the liver and parſley,” then 


. ind pour i ver th f. 
af 2 3 Dy OED TY 
PUT your 8 


het at Then take it ap tate prrter-ghis, 
and cut it into two, laying. the inſide next the plate. 
Take the crumb of a halfpenny roll, or thereabout, ani 
with a blade of mace, | 8 = eve 99". minutes. 
Pour away moſt of the water, then beat it with 
—— * and «little fit, 
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. Articles for ſea-faring Perſons. 


: | muſhrooms are very handy for captains 
1 to e 
or that purpoſe. aſh your 
A flannel in ſalt 


K and 17 ih= | 


* d_ deal 8 a little n 
12 Ge of wh 


— . — 


„ and when it be cold, 
2. mutton fat fried. 
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Thay aid keep a.great while, and ext and Jo: 4 well 


as truffles. 


Catchup is another uſeful article for perffons © to take 
with them to ſea, and if it be made in the followi 
manner, it will Keep twenty gears. Take à gall — 
firong {tale beer, a pound of anchoyies. 3 2 
the pickle, the ſame quantity of ſhalots peeled, half an 
ounce of mace, half an ounce of cloves, a quarter of an 
. ounce of whole A 

ginger, and two quarts of flaps rubbed 
to pieces. * all up + „ and let it ſimmer till it 
be half waſted. - ſtrain ix through = flannel bag, 
er ic fan ll qui cod and hem 3 
be carried to ; A 
it to a pou niet fe bur kad, will make 
fiſh ſauce, 8 ſupply the ER vy aber. 
ſtronger and ftaler the beer, ban vl he 
catchup. | oy Bibs. 

Tbe following fiſh ſauce, how 1 er 
more than a year, may be very uſeful in ſhort voy: 
Chop twenty-four anchovies, having firſt boned them. 
Pet ob hid tvs Ghalots ove . and a han 
ſcraped horſe-radiſh, 2 quarter of an obnce of mae 
quart of white wine, a 1 hp Vf, 
quanti For To Wes. 0"'s 


number of 
ki 
be Phy arte 
: fy kts foe an a: nfle= og 
wits phe of nay oe em Fn 
ee of butter rolled in four. 
ing will be a ond BY wills i'6 | 
| Wer and for this 5 it — be thus potted. Ta 
| ie pounds of go Veer tel boil ie in wine 
water, ſtrain it into a nn Je fl Hill e be cola: 
Then take off the hard fat, and 'olf the" gra 
dich Ricks to the infide. "Ds this right fries, a 
| oben ie he"evld” and Rang, take" it off en | | 
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